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The Quality Is Unexcelled 


Sausage 
Hams 


Bacon 


and 


Lard 


ROHE & BROTHER 


Established 1857 
527-543 West 36th Street New York City 


Export Office: 344 Produce Exchange 
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The New 
“BUFFALO” 






A 
Scientific 


Wonder! 


The New 
Self Emptying 
Silent Cutter 


Does Marvelous 


Work 
Saves 33 1/3% 


Time 

















The Pride of our 58 years 
of manufacturing Sausage Machinery 





The new “BUFFALO” Self Emptying Silent 
Cutter is now being used in 14 prominent sau- 
sage factories with wonderful success. 


This wonderful machine will cut your costs and 
make the finest Quality of sausage. 

It will do yourwork in 1/3 less time—a remark- 
able saving. id 

It is Fool-Proof—nothing to get out of order. 
Will last a life-time. 


If interested, a list of prominent users will be 
furnished on request. 


“BUFFALO” Grinders 


If you are interested in a Grinder that will 
DOUBLE your output, eliminating all trouble, 
write for Catalog and list of over 100 prominent 
users. 

















JOHN E. SMITH’S SONS CO. 


50 Broadway, 4201 S. Halsted St., 
Buffalo, N. Y. Chicago, Ill. 


Douglas Wharf, Putney, London 





Cleveland, Ohio. 
August 11, 1926. 


John E. Smith’s Sons C>., 
50 Broadway, 
Buffalo, N. Y. 


Gentlemen: 


We are pleased to inform you 
regarding your new “BUFFALO” 
Self Emptying Silent Cutter. We 
have had this machine in our plant 
for a little over 6 months. 


We save about % the time in 
doing our work as it cuts 1% more 
sausage meat in the same length 
of time as could be done with our 
previous machine. 


The Self Emptying feature from 
a sanitary standpoint is perfect. 
The operator does not have to 
handle the meat at all. It empties 
the bowl in about 15 seconds. 


The machine is giving us perfect 
satisfaction in every respect and 
we will be pleased to recommend 
it to anyone. 


Yours very truly, 
The PAVELKA BROTHERS CO. 
By A. Pavelka. 


ABP-JH General Manager. 
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40 carloads have left for 

















distance calls, the 


PE AST. 


A FIRM Of Columbus, Ohio, commission met- 
chants purchases from growers over a wide 
area and distributes all the way to the Atlantic. 
All buying is done from Columbus; all ship- 
ments are consigned to that point. As the 
cars are started, Columbus is informed of the 
car numbers, weight, size, class and price of 
the fruit. Then, from Columbus, by long 
products are sold in the various market 


cities—and the cars diverted and re-routed, also by telephone! 


AT TimEs 30 Catloads of melons will 
leave Colorado or California for the East — 
and be sold and re-routed by telephone 
while rolling. Thousands of businesses are 
finding that the telephone brings a develop- 
ment that would be impossible by any other 
means. Territories are covered that the 
salesmen, traveling in person, could not 
reach. Buying and selling costs are kept low 
that otherwise would become prohibitive. 
A degree of speed is reached in selling and 
distribution that otherwise would be un- 
attainable. Wherever it is desirable to 
increase business activity and lessen the 
cost, there long distance calls have a place. 

Is there a possibility that the telephone 
might be used still more effectively in your 
business? Have you lately taken stock of 


the value to your business of a communi- 
cation system that embraces 17,000,000 
telephones and reaches 70,000 towns? How 
many expensive trips each month might be 
saved? How much valuable time out of 
the office might be saved by occasional 
minutes over the long distance lines? Who 
is there important enough to see who can- 
not be reached by Long Distance? 

Ask our Commercial Department in your 
city to help you take an inventory of the 
various ways Long Distance can develop 
your business. Such a study and report 
will gladly be made free. And why not 
make, now, that call that may pay for 
itself many times over? Distance is no 
obstacle. Tell us whom you would like to 


talk with,now. ...... Number, please? 


BELL LONG DISTANCE SERVICE 
le. 





Entered as second-class matter, Oct. 8, 1919, at the post office at Chicago, Ill., under the act of March 3, 1879. 


Subscription Price: United States, $3.00; Canada, $4.00; All Foreign Countries in Postal Union, $5.00. 








“Prague Salt’’ 


Trade Mark registered in U. S. 
Patent Office and will 
be protected 


The Boiled Ham 


Season Is Here 


Griffith’s 
Prague Pickling Salt 
is a fast, safe cure 


for 


BONED BOILED. HAMS 
5 to 7 days 


SMOKED HAMS 
15 to 23 Ibs. 
24 to 27 days 


CORNED BEEF 


For canning 
For family use 
5 to 7 days 


BACON 
Sweet Pickle Bellies 
4 to 7 days 


Dry Cure Bacon 
8 to 10 days 


FRESH SAUSAGE MEATS 


for Weiners, Frankfurters, Bologna, 
Minced Ham, or any Smoked Sau- 
sage Meats. 


Through Fine Plate in 24 hrs. 
Through Inch Plate in 48 hrs. 


We are the sole owners of the 
Trade Mark “Prague Salt.” 
Do not be deceived. There is 
nothing that is just as good. 


We will ship you from Chicago, or 
one of our nearest Warehouses. Ask 
for information. 


The Griffith Laboratories 


4103 S. La Salle 8St., 
Chicago, IIL. 
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Casings 
and Labor 


the two important cost 
items in Sausage Production 






The installation of a 
Speedex Casing Flusher 
and Stuffer Appliance 


eliminates labor and pro- 
duces a better and 
cleaner casing— : 
and less waste 4 

of casings. ak 










Tell your Sec- 
retary Now to 
write for more 


information. 


Packers Utility Company 


(Not Inc.) 


320 Beethoven PI., Chicago, IIl. 
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New Plant of the STANDARD Provision COMPANY 
Franklin and Callowhill Streets 
Philadelphia 


In this building, on the second floor, one of our latest type 


600-lb Perfection Silent Meat Cutters 


is in constant use, producing 7000 lbs. finished meat per hour 


This Perfection Cutter has displaced the three other meat cutters that had 
been in use in this plant. 


Only one operator is required to cut this great amount of meat, and meat 
when finished shows greater binding qualities and better yield than that produced 
by any other cutter. 


We ask that you call at the Standard plant and see the operation and results. 
The Standard Provision Company will offer you every opportunity to make a 
rigid and thorough inspection. 


Another 600-lb. Perfection Silent Cutter has just been installed at the Sun 
Packing Company, Pittsburgh. Trade in that section will be given every oppor- 
tunity by the Sun company to see machine in operation. The Sun company is 
very enthusiastic about this Cutter and tells us that for speed, quality and yield, 
we have the greatest machine in the world. Is there any other cutter that will 
meet these requirements? Investigate, don’t delay! It means money to you. 


This machine is a big money maker in every way, and we believe it would be 
to your interest to investigate. Remember that one operator can handle, cut, 
and unload 7,000 pounds of meat per hour. 


Is this worth looking into? We leave it to you. 





R. T. RANDALL & CO. 


Sole Agents 
PHILADELPHIA, PA. 
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SANDER 












The Sander Reduces Meat Chopping Time 
by 50%. 


Meat is chopped fine in one operation. No 
re-handling. 


“We have had your machine installed 
for over 19 years.” Ingersoll Pack- 
ing Co., Ltd., Ingersoll, Ont., Canada. 


How long will your Chopper last? 


THE SANDER MANUFACTURING CO. 
Newark, N. J. Established 1875 


> 

















Sausage Smoke Stick Washer No. 103 


Motor driven. 
Also made for belt drive. 


This washer requires 
only %4 H.P. motor and is 
therefore very inexpensive 
to operate. Almost noise- 
less. The heads are of cast 
iron; the cylinder, 30” in 
diameter, is made in length 
to suit sticks. 

Floor space, 4x7 feet. 

Height, 4 feet. 

Weight, 850 pounds. 

Ham cloths can also be 
washed in this machine. 


B. F. NELL & COMPANY 


620 W. Pershing Road Chicago, Ill. 


Manufacturers of Equipment and Supplies for the Meat Industry 
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In Canada 


The Harris Abattoir Company, Ltd., 


with its packing plants and branch houses all over the Dominion 
Is Installing Our “BOSS” Prime Rendering System 


This wide-awake firm, known for its high operating efficiency, has chosen the 
“BOSS” after several years of experimenting with Dry Rendering Equipment and 
after thorough investigation of other systems. 





5x9 ft. “BOSS” Cooker with Prime Rendering Device 


“BOSS’”’ 


Prime System 
(Patents Pending) 


starts rendering in open 
cookers, but finishes 
with just enough vapor 
from the material to 
completely envelop 
same, thus retaining the 
light color and the natu- 
ral, sweet flavor and 
keeping qualities of the 
fats. 


Outfit is self-contained ; 
the simplest, most prac- 
tical, economical, and 

















efficient. 
Mr. Packer, Read THE PROCTER & GAMBLE CO. _ 
This Analysis August 30, 1926 =<" 
of Tallow rendered in a cenena.ruvig oeranruc 
“BOSS” Cooker POB: BC 
° ° hlach’ ' COs 
with the Prime System ——— oo 
Cincinnati, Ohio 
Eventually you will use this Gentlemen: 
system, as it does away with Sa a a ee eee 
the old evils of modified wet analysis on the shipment of tallow made by 
d : you to our Ivorydale Plant. 
sneneeciainn 3 de PKB. délivered by you on August 23rd as follows: 
Why not have our experts pre ee a ee eee aa 
pare the most economical lay- Youre very truly, 
out for you? THE PROCTER & OAMBLE COMPANT 
8 ate 
Write for information with- 
out obligation. yt Sam 





THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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PLATTER TRUCK NO. 99 
An exceptionally handy truck for 
meat markets. 


Length 52” Height 60” 8” between shelves 
Width 24” Weight 400 Ibs. 


MARKET FORGE CoO. 


EVERETT, MASS. 
Making Trucks and Racks Since 1897 
Write for our catalog 











Write us for informa- 
tion and prices on 


H. & H. Electric Ham Marking Saw 
H. & H. Electric Pork Scribing Saw 
H. & H. Electric Beef Scribing Saw 
H. & H. Electric Fat Back Splitter 
Calvert Bacon Skinner 
United Improved Sausage Molds 
Monel Metal Meat Loaf Pans 
Adelmann Ham Boiler 
Jelly Tongue Pan 
Maple Skewers 
Knitted Bags 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, IIl. 











Iron Recessed Plate Press 





Filter Presses 


FOR LARD & OIL REFINERIES 
BEEF EXTRACT, GLUE & 
SOAP MANUFACTURERS 


Tankage and Curb Presses 


PACKING HOUSE MACHINERY 
AND EQUIPMENT 











Write for Information and Prices 
William R. Perrin & Company 
Fisher Building Chicago, Illinois 

















why so many of the leading Sausage Makers and Packers are 
now installing the 


JOURDAN PROCESS COOKER 


1. Cooks quicker. 6. Untouched by hands. 

2. Absolutely uniform. 7. Saves time, labor, and space. 

3. On the cage—no handling. 8. Temperature controlled. 

4. Colors while cooking. 9. Produces best looking product. 
5. Spotless coloring. 10. Saves money. 


Any one of the reasons justifies investigation. 


Jourdan 
Process 


Cooker 
Co. 


814-832 
Hac W. 20th St., 


Wty gee y Chicago, 


CUCL E( (CEA , 
WY ‘ ‘ F " 





MTT 
Many 
Tr 
TRAM 
Wau 
NOME 
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The “United” Improved 
Sausage Mold 


Identify your product by using the improved 
patented clasp lettering mold. Branded 
products always sell best. ‘‘United’’ lettered 
molds are practical, inexpensive and effective. 


Mold furnished with or without letters. 


Mold is electrically welded at every 
intersection of wire. Construction is su- 
perior to any other en market. Ingenious 
clasp eliminates use of pin for fastening 
meld closed. Not necessary to tie sau- 
fe to mold. Bars welded across bottom 
hold sausage securely during smoking 
process. 


lf your jobber cannot supply you 
write us direct. 


United Steel & Wire Co. GP 


e The * i) 5 
Battle Creek, Mich. Si. Mamata atte aak-saie wee oie 
Atchison, Kans. 





from branded meat put up in this form. 
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SIMPLICITY 
Accurate Weighing and Filling 


Simplicity of operation is another feature that is making the Lamb 
Automatic Weighing and Filling Machine an indispensable piece of 
equipment for the lard room. 


The illustration above shows the remarkable simplicity of con- 
struction. There are few moving parts and no knife blade balances 
or mechanical trips to wear out or get out of order. Time-consum- 
ing stops for adjustments are entirely eliminated. The wide range 
of adjustments that can be made on the Lamb machine are made 
while the machine is in operation. 


The Lamb machine is guaranteed to be superior to any other of the 
present methods of packing. Write today for complete information. 








Speci y 
pecial Features The Lamb machine 





1. Accuracy can be used in fill- 
2. Simplicity ing cartons or pails 
: from 3 oz. to 10 Ibs. 
o  Saean CORPORATION of any compressible 
4. Cleanliness material, 
Zs 
Vancouver, B. C. Seattle, Wash. Chicago, Ill. 


570 Granville St. 


Yj Y g 27th Ave. W. & Commodore Way Tribune mace 
Ly ‘ 
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Uncle Jake says— 


I have no time to quarrel with the mistakes 
of my past; there is a long road ahead of me. 


I have learned from observation that the average man is as old as 
his worries and so I say, don’t worry because of what you have lost 
in service and satisfaction by not using K. V. P. Genuine Vegetable 
Parchment (the nationally accepted protection in 
marketing moist and greasy foods) but see to it that 
from now on you will be served by nothing but the 
best, viz., K. V. P. Brands. 
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Also made with- 
out washers 


Muehlhau 
5841 


Shrouding Pins 


To Clothe Beef 


Turn out your beef 
sides the new way— 
bright, fresh and 
clean! 


Made from tempered 
spring wire with 
new style washer to 
prevent tearing 
cloth. 


Write for Samples 


We manufacture springs 
for all purposes, from 
brass — bronze — monel 
metal and steel. 


sen Spring Co. 
So. Loomis Blvd. 
Chicago, III. 





Do you get proper color 
and flavor in cured meats? 


Tests show some sugars cause too dark color or 
“ropy” pickle. They also ferment in storage. 

Did you know a special packers’ curing sugar had 
been developed which avoids these difficulties and 
costs less than granulated sugar! It’s 


Sodchanxs Curing Sugar 


specially prepared for the meat industry in the modern sugar refinery of 


GODCHAUX SUGARS, Inc. 


Godchaux Bldg. New Orleans, La. 
Price in 100 Ib. bags, $5.20 per cwt. f.o.b. Reserve, La. 
Price in 250 Ib. bags, $5.10 per cwt., f.o.b. Reserve, La. 
Delivered prices, both carloads and less, quoted on request. 




















KR 





AMER 


Improved 


Hog Dehairing 
Machines 

L. A. KRAMER CO., 

111 W. Jackson Blvd., Chicago 























Don’t Take Chances 
Shipping RIBS 
Uncovered 


Cover them with our Stock- 
inette covering for a safe de- 
livery to your valued cus- 
tomers. 


Details and prices furnished 
upon request. 


FRED C. CAHN 
305 W. Adams St., Chicago 
Selling Agent, 

The Adler Underwear 
& Hosiery Mfg. Co. 
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How Do You Cook Your Corned 
Beef? 


The C. B. 7 for Corned Beef Splits 
constructed of cast aluminum, with 
yielding spring pressure. 


Produces a superior product here- 
tofore unequalled in flavor and ap- 
pearance. 


Reduces shrinkage considerably 
over other methods, thus paying for 
itself in a short while. 





C.B.7—Capacity 12 pounds 
C.B.5—Capacity 15 pounds 


Its appetizing appearance and 
wonderful flavor insure large profit- 
able sales. 


There is no waste. It is slicable 
from the first cut to the last, and each 
slice is just the size desired for sand- 
wich or cold meat serving purposes. 





By far, it surpasses any like prod- 
Produst uct now upon the market. 


Ham Boiler Corporation 


1762 Westchester Ave. New York City | 
Factory—Port Chester, N. Y. 


European Representatives: The Brecht Co., 6 Stanley St., Liverpool and 12 Bow Lane, London 
Canadian Representative: Gould, Shapely & Muir Co., Ltd., Brantford, Ont. 
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Continental escticn 


Pigs Foot Jelly Pans 


Can Salad Oil Cans 


Peanut Butter Cans 
Frozen Egg Cans 


Company, Inc. Soap Cans 











Plain 


and 


CHICAGO JERSEY CITY DETROIT Lithographed 


NEW YORK SYRACUSE CANONSBURG, PA. BALTIMORE CLEARING, ILL. 











When you write the advertiser, mention THE NATIONAL PROVISIONER 




















AHI esOR The Stockinet Smoking Process 
Cc Se enicals U. 8. Letters Patent No. 1,122,715. 
<a ee Saves 
Labor 
Anhydrous Ammonia nasa 
Trimmings 
Aqua Ammonia 
Shrinkage 
Caustic Soda 
. O d qd A sh Smoke. Your Mente in Stockinets and ~ Uniformity, Sanitation, 
Liqu id G hlor ine To get large sales, your Mr. Quality should have the assistance 
: | of Mr. Stockinet appearance 
Bleaching Waywie leg Numerous Packers Throughout the Country Are 
Why Not You? 
be MATHIESON ALKAL! WORKS nc For Further Particulars Write or Phone 
Thomas F. Keeley, Licensor & 
516. East 28th Street, Chicago, Ill. Telephone Calumet 0349 

















BEEF, HAM and SHEEP 


BAGS 








f]¥aL0SS 


























MARG ARINE CARTO We Manufacture all kinds of Stockinette 
NS Cloth and Bags for Covering Meat 
Write Us for Information and Prices 
Protect the Wynantskill Mfg. Company 
TROY, N. Y. 
Product Fred K. Higbie Supply Co., Rep., 360 N. Michigan Ave., Chicago, IIl. 








HY-GLOSS Paraffined Car- 


tons are unexcelled; are used e 
by the leading Oleo Manufac- A ( W, k M, f é 
turers of the country. They * @ tc. e g. ¥ O. 


attract the attention of the dis- 


criminating buyer. Reliable Butcher Fixtures and Supplies 
= Special attention given to cork and cement refrigerators 
National Cold storage installations and complete market equipment 
Carton Company NEW YORK CITY 


° Main Office and Factory: 
Joliet Ill. Salesrooms: 406 East 102nd St. Bronx Branch 
, 207 East 48rd St. Phone Atwater 0880 for all Branches 739 Brook Ave. 
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Sheep 
Casings 


Strictly Carefully 
Selected Graded 

















South American 
New Zealand 
Australian 
Mongolian 
Russian 


Cleaning plants located in all principal 
killing centers of the world 





ESTABLISHED 1853 


THE BRECHT COMPANY 


NEW YORK HAMBURG BUENOS AIRES ST. LOUIS 
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The Peppercorn and Diamond Brand Butchers Cutlery 





TRADE MARK The World is flooded with Cheap imitations of Butchers’ Knives, many of which Established 
are of very little use for the purposes for which they are made. Those that pay 1750 
> and wear, giving the greatest satisfaction to the user, are those made from aniaee nl 


rerrercors | J()HN WILSON’S World-RenownedDoubleShear Steel | i926 


BRAND. Which are all Hand Forged and all the modern means of production being observed. THE BEST NOW. 
_— They have stood the test for 176 years and the demand is greater than ever. ete 

















Boomerang 
Steak Knives 
No. 3309, 





Works : Sycamore Street, SHEFFIELD, England. Agenrs : *: BOKER & Co.. Inc., Duane Street, NEW YORK. 


=~ Mav be obtained from all Storekeepers. 





























MonoGervice G. 
NEWARK NEW JERSEY... 


People prefer packaged sausage 
meat. Use this package and 
place your product in the com- 
pany of other packaged food 
successes. Plan now for in- 
creased sales during the coming 
season. Our package experts 
will gladly assist you with your 
sales problem. Write for 
samples of 


Kosi her 


= The Package That a 
| |i ItsContents i. 

















For Weighing in the Meat Plant 
Use the Right Scale 


E pmo is a Chatillon Scale designed for 
each weighing operation. Use a scale of the 
correct design and capacity for your various 
operations. 


This Eliminates Losses from Weighing. 


Chatillon Thermoseal Scales are of scientific con- 
struction. Authorities admit they reduce to a mini- 
mum the element of friction prevalent in other types. 

Your work demands accuracy and speed of operation, 
to hold operating costs at a low level. In the meat 
packing industry Chatillon Scales have established an 
enviable record on these qualifications. 


ACCURACY—DEPENDABILITY—SPEED 








The Scale shown on this page is one of the popular 
types available for your work. 


1f your supply house cannot furnish prices 
and full information, write to us direct. 


JOHN CHATILLON & SONS 


Established 1835 
85-99 Cliff Street New York City, N. Y. 


Manufacturers of Scales and Butchers’ Supplies 
























Standard 1500-lb. 
Ham Curing Casks 





Write for Prices and Delivery 


Bott Bros. Mfg. Co. Wuinois’ 











When You Write 
The Advertiser 
Mention 
THE NATIONAL PROVISIONER 





WEST CARROLLTON 


GENUINE VEGETABLE PARCHMENT, 


S recognized as the most suitable wrapper for 

meats, butter, fish—and other moist food prod- 
ucts. It is available plain or printed—in any size 
needed—also circles and linings. 


The 


West Carrollton Parchment Co. 
West Carrollton, Ohio 
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THE 
CASING HOUSE 


We Can Satisfy You 





Beartn. Levi & Co. inc. 


ESTABLISHED 1882 


NEW YORK CHICAGO LONDON 
BUENOS AIRES HAMBURG WELLINGTON 
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MANUFACTURED BY 
Established 1840 





“NIAGARA BRAND” Genuine Double Refined Saltpetre (Nitrate of Potash) 


and Double Refined Nitrate of Soda 


Also Refined Nitrite of Soda. AH Complying with Requirements of the B.A.I. 


BATTELLE & RENWICK “™AIDENLANE 








VAN GEUNS BROS. 


Groningen, Holland 
Telegraph Addr. “Casings” 


are buyers of 


Hog Casings 





BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 
CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone Whitehall 9328 














OPPENHEIMER CASING CO. 
































pot York USA and Exporters of ee 
Offers solicited — ae  e 
SHEEP | HOG | BEEF M. BRAND & SONS 
CASINGS SAUSAGE CASINGS 
; FIRST AVE. AND 49th ST. NEW YORK 
mporters - Manufacturers - Exporters 
CALIFORNIA 
BY-PRODUCTS CO. S. OPPENHEIMER & CO. 
905, Market st dot Bighth. Ave. Sausage Casings 
SAN FRANCISCO NEW YORK ag Eg Ave. a aA cs oe Wel Smithfield 











Hammett & Matanle 
CASING IMPORTERS 


23 & %4 ST. JOHN’S LANE 
London, E.C.1. 
Cerrespondence Invited 


96-100 Pearl St., New York 











AUSTRALIAN Sheep and Beef CASINGS 
British Casing Co., Ltd. Brokers: 


E. G. James Co. 
14 Casing Cleaning Factories Throughout Australia 140 W. Van Buren 8t. 
hi : 


Dried Gut Sydney, Australia eaeseend: 





WEW YORK BUTCHERS’ SUPPLY CO.,Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St. NEW YORK, N. Y. 








EARLY & MOOR, Inc. 


importers = SAUSAGE CASINGS 1, Blackstone St 


“The Skins You Love to Stuff’ 





Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 
Sausage Casings and Spices 
401-3 E. 68th St. New York City 








J. H. BERG CASING CO. 


Exporters 


Chicago, Ill. 


Sausage Casings 


Importers 


946 W. 33rd St. 








PROMS GRANEDOE 3665 
Schweisheimer & Fellerman 


IMPORTERS and EXPORTERS OF 
SAUSAGE CASINGS 


Selected Hog and Sheep Casings a Specialty 
Ave. A., cor. 20th St., New York, N. Y. 


HARRY LEVI & COMPANY 


Importers and Exporters of Sausage Casings 


4856 South Halsted Street Chicago 








w 
Los Angeles Casing Co. 
714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 








Sausage Casings 


Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 








MANUFACTURERS 
Poultry Foods 
Taliow and Oils 


BUYERS OF 
Beef Crackling 





Calf Skins 30th and Race Streets 


MANUFACTURERS 


CONSOLIDATED BY-PRODUCT CO. * Stixnesn"" 


West Philadelphia Stock Yards 


Beef Weasands a Specialty 
IMPORTERS OF 


Philadelphia, Pa, *" “Gatings seen 
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Complies with 
B. A. I. Requirements 


‘Che King of Nitrates 





STAUFFER CHEMICAL CO. 
452 LEXINGTON AVE., NEW YORK CITY 
| CHICAGO ta a 
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Write for Prices 
Immediate Deliveries 


Double Refined Nitrate of Soda 


Prompt Shipment 


SAN FRANCISCO SALT REFINERY 
SAN FRANCISCO, CALIFORNIA 
111 ae banners” nes sta 








SAYER | z COMPANY, —} 


Sausage Casings and Sausage Room Supplies 


New York London Hamburg Montreal Sydney 


Peoria and Fulton Sts., Formerly Wolf, Sayer & Heller, Inc. CHICAGO, ILL. 


Christ Church, N. Z. 











1335-1347 West 47th St., Chicago 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 


THE INDEPENDENT CASING & SUPPLY COMPANY oF 


Hammerbrookstr 63/67 2, Hamburg 


CASINGS PRODUGE GO., Inc. 





8014 Pearl St. New York City 





M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
steck of all kinds of casings constantly on hand 





Established 1903 12 COENTIES SLIP, NEW YORK 


Tel: Whitehall 7916-7917-7918 
Cleaners and Importers Sheep 
and Hog Casings 
E. E. SCHWITZKE, Pres. 


























CAREFULLY 
CLEANED 


The Cudahy Packing Co. U.S.A. 





ydahys Selected Sausage Casings 
Hog -Beef-Sheep 


Ill W. MONROE ST. CHICAGO,ILL. 


UNIFORMLY 
SELECTED 














oan 


Sewed Casings Exclusively 


National Specialty Co. 
F. M. Ward, Pres. 





61 E. 32nd St. Chicago, IH. 


The Irish Casing Co. 


Manufacturers, exporters, importers 
Sausage Casings 
Arbour Hill, Dublin, Ireland 
Sheep Casings a Specialty 














THE DRODEL CO., Inc. 
Import Sausage Casings Export 
336 Johnson Ave. Brooklyn, N. Y. 


WANTED 
TANKAGE—AIl Grades 
GEO. H. JACKLE 


40 Rector St. New York 

















e “Enterprise” No. 166 cuts 
6,000 Ibs. of beef per hour. 

The No. 166 is the most economical 
machine you can buy. Saves time, 
labor, and power. 

Gears are done away with. Pulleys 
are placed directly on socket shaft. 
Has babbited socket shaft with ten 
thrust collars. Prevents overheating 
and excessive wear. 








The Enterprise Mfg. Co. 


Lower your power costs; 
use “Enterprise” No. 166 


Distance from ring to floor is 2614 
in. Carrier can be run under chopper. 
Our fifty years’ experience designing 
and manufacturing choppers for 
every purpose is at your disposal. 
Write us about your problems. 

Chopper catalog, showing 72 sizes 
and styles of “Enterprise” Choppers, 
sent on request. 


, of Pa., Philadelphia, U.S. A. 


No. 4 
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The New Improved 
Bausman Hog Scalder 


No longer are you compelled to use hoist- 
ing appliances. No heavy lifting to get the 
hog from the bath. Will save half the time 
originally required to scald. Furnished 
with or without fire box for heating water. 


Ask your Supply House for details or write us direct 


Bausman Manufacturing Co., Millersville, Pa. 








When you write the advertiser, mention THE NATIONAL PROVISIONER 








Gold 
Facts 





RICKS 


Enclosed Type 
Refrigerating 
Machines 


1. Have 43 years experience 
built into them. 


2. Have 12 leading points of 
superiority. 


8. Are installed in thousands 
of successful plants. 


4. Are described in illustrated 
“Tee and Frost” bulletins; 
your copy on request. 





Distributors in all Principal 
Cities 





No. 104 
Curing Pan 


= 


ieee 


oe Truck 
eS. OT At, Pe 
Lean sslerhs’ Pan size 
$ 80”x40"x6” 
deep. 


Made of No. 12 
steel, welded 
seams. 
Galvanized. 
Malleable 
Wheels. 


Length 48” 
Width 36” 
Height 50” 


The Globe 


Company 


824 W. 36th St., 
Chicago 














Classified Ads are on page 63. 








Shipping 
Containers 


Made in two sizes—30- and 
50-gallon capacity. Drums are 
of 16-gauge galvanized steel, 
reinforced around the top with 
%” steel pipe, over which sides 
are rolled and pressed, form- 
ing a substantial roll top. Bot- 
toms double seamed and rein- 
forced with 1x1x%” angle-iron 
welded and crimped on. No 
rivets used in the construction. 
Handles of same general con- 
struction as on all our con- 
tainers only of much heavier 
material. 


Heavy cast brass nameplate 
attached to each container. 


Both sizes used as return- 
able lard containers. Also 
practical in offal and cutting 
departments. Sold either with 
or without covers. 


Dubuque Steel 
Products Co. 


Sheet Metal Dept. 
Kretschmer Manufacturing Co. 


50 gal., without cover..... $7.00 Dubuque, Iowa 
50 gal. with cover......... 8.00 


50 Gallon 22” diam., 28” high. 
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The Great Brains Tester 


They have testing machines for metal, paper, cloth, cement and all 
sorts of material things. 





The Doctor when he comes to see you brings along a thing to stick in 
your mouth, a telephone to put on your chest and an electric light to 
explore your interior. 


But Ridgway Is the Only Man Who Tests Brains. 

Thusly is it done:— 

When a man who has steam and needs elevator equipment is ready 
to decide which one, 

The Ridgway Steam Hydraulic is presented to him. 

If he says, “We Will Hook ’er”—the Brains are Real. Now just wait 
before you laff your head off. 

All the concerns that had the brains to equip with 


Ridgway Elevators have come through the “Hard 
Times” in great shape with dividends regular. 




















The poor fellows who couldn’t catch on—Oh well, 4 a 
you know what the bankers did to some of them and ¥ 
the creditors to the others. 
The successes are those with brains enough to 4 
=== 
© (aah a =4 
“HOOK ’ER TO THE BILER” | Wi 
ATER 
CrLinoery/ 
Craig Ridgway & Son Co. 


























COATESVILLE, PA. . 
Elevator Makers to Folks Who Know ~ if | ° 











How to Test It 





Over 3,000 in Daily Use 











%  I6no 0 
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spell profit.or loss 


Modern packing house efficiency demands absolute control over temperatures in not 
one, but every processing department. 


Soak hams at higher than 80° F. or cook at more than 180° F. and shrinkage can 
amount to 150 lbs. in every thousand. Figure the loss on total output! 


Let your scalding vat go above 150° and your dehairing process turns out cooked 
carcasses. More money wasted! 


Similar losses apply at every step. In the sterilizing vat, steam box, boiling tank, 
kettles, smoke house, refrigerators, profit or loss depends upon accuracy of temperature. 


AMERICAN 


Thermometers and Temperature Controllers 


eliminate the possibilities of such losses. They not only maintain temperatures at all 
points, but they give you an accurate thermal check throughout the entire 24-hour day. 
They overcome the losses that are due to human guesswork, and carelessness, and in 
many instances they make it possible to reduce the usual number of employes. 

These instruments are lowering production costs, reducing waste and cutting down 
labor expense in modern plants all over this country. Let us suggest where and why 
American Instruments will make money for you. Ask for Catalogs R-49, H-49 and G-49. 


AMERICAN SCHAEFFER & BUDENBERG CORP 


Brooklyn, N. Y. 





Atlanta *Chicago *Los anguive Tulsa *Pittsburgh 
*Boston Cleveland Salt Lake City Philadelphia St. Louis 
alo Detroit *Seattle *Stock carried at these branches. 











American (formerly 
Columbia) Recording 
Thermometer 





American (formerly 
Honeco) Temperature 
Controller 





American (formerly 
Reform) Mercury 
Thermometer 
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3 € 
LTMOUrS 


ANHYDROUS 
AMMONIA 


Our Anhydrous Ammonia is manufactured at 
new plant now located at Niagara Falls, New 


York. 
—Now 
Of all the processes employed in the manufac- 
Produced ture of Anhydrous Ammonia that used in the 
at manufacture of ours, is the latest and the best. 
New Contamination, present in Ammonia manu- 
factured under the old method, is not to be found 
Plant in our new product. Do not be misled by state- 
aid ments to the contrary. 
Ni Fall We guarantee our Anhydrous Ammonia to be 
tagara Facts, free from moisture, and impurities that prevent 
New York maintenance of desired low temperatures, and is 


sold subject to consumer’s test before attaching 
cylinder to machine. 


Send your orders to Ar- 
meur and Company 


—— located in Mei, You want and need the Best Am- 
Ome “need to its ain monia, We have it! Stocks of 50 
ce, tcago, illinois. lb., 100 1b., and 150 Ib. cylinders 


carried in all large distributing 
centers. 


ARMOUR AMMONIA WORKS 


Owned and Operated by 


ARMOUR 4xnp COMPANY 


GENERAL OFFICES, CHICAGO 








9856 
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Refrigeration in the Meat Plant 


Moisture in Coolers is One of 
Principal Causes of Meat. Loss 


One Method of Getting Rid of It 





Everybody knows that a cooler 
must be cold. 

But everybody does not know that 
there is another important require- 


ment besides cold. The air must be . 


dry. 

Many packers are operating cold 
storage rooms inefficiently and at a 
cost much greater than necessary, be- 
cause they allow too much moisture. 

Carcasses can be chilled in 24 hours 
or less, moisture can be eliminated by 
sufficient air circulation, the shrinkage 
of product in storage can be reduced, 
spoilage and deterioration of product 
almost eliminated, all by use of proper 
refrigeration. 

The secret of efficient cooling is be- 
lieved by some experts to be proper 
air circulation, and the removal of 
gases and odors. 

With proper air circulation, mois- 
ture is reduced to a minimum. Where 
excessive moisture is present it not 
only has a tendency to make products 
deteriorate, but it reduces the life of 
the cooler rooms themselves. 


Refrigeration Methods Neglected. 


Only in recent years has much at- 
tention been given to means and 
methods of operating and maintaining 
cold storage rooms efficiently. While 
the important part played by refrig- 
eration was well recognized, there 
was little thought given to the fact 
that money could be made or lost in 
coolers. 

There are differing views on refrig- 
eration methods. Each has its ardent 
advocates, and each is entitled to his 
“day in court.” 

One refrigeration expett believes 
best results can be secured by draw- 
ing the cooler air into a suction pipe 
located near the floor of the cooler. 
This air is discharged near the ceiling 
where it is again cooled. In the 
process of cooling, the moisture in the 


air remains on the brine coils, leaving 
the cold dry air to start again its cir- 
culation in the cooler. 

This results in a good circulation of 
air, and a dry cooler free from mois- 
ture condensation. The cold air 
moves downward from the brine coils 
placed near the ceiling of the cooler, 
and as it reaches the floor it is drawn 
by suction into the pipe, again taken 
to the brine coils for the removal of 
moisture and for chilling. 


This method is discussed by its inventor 
in the following article: 


Forced Air Circulation in 


Coolers 
By Milton W. Browne. 


In the early days of packing houses and 
refrigeration the first consideration was 
temperature. Architects and construction 
engineers gave no thought to other factors, 
equally as important. 





How’s Your Cooler 
Air? 


How much do packers and 
sausage makers know about the 
air in their coolers? 

When you go into the cooler 
is the air cold, dry and invigo- 
rating? 

Or does it “give you the cold 
chills ?” 

If the air is not cold and dry, 
then there is something wrong 
with the refrigerating system, 
which is sure to result in loss of 
products and deterioration in the 
coolers themselves. 

You don’t always have to 
build a new cooler. Old damp 
coolers can be remedied at rela- 
tively small cost. 


One means of securing the right kind 
of air in the cooler, and the advan- 
tages of dry air, are pointed out in the 
accompanying article. 











Results and experience have proven that 
other things as vital for the successful 
handling and storage of meats and meat 
products under refrigeration must be con- 
sidered—that damp rooms and insufficient 
air circulation prove disastrous to packing- 
house products. 

It was found necessary to adopt meas- 
ures to avoid these conditions, and the 
next step was in the direction of obtaining 
cold, dry rooms. This was partially ac- 
complished either by the proper locating 
of the refrigerant pipes, or by some 
method of drying the air by means of lime 
or calcium chloride. 

Experience, which in reality is just plain 
common sense, has shown that the ar- 
rangement and construction of the refrig- 
erant pipes or coils, and their location in 
the rooms to be cooled, have a great bear- 
ing on the efficiency and refrigeration 
effect, as well as on the humidity of the 
air. 


Cooling Air Does Not Dry It. 


The marcH of progress has brought the 
highest development in the science of 
forced air circulation and humidity control, 

It is a mistaken idea that a refrig- 
erating machine makes dry air, no matter 
what conditions exist in the coolers, or 
how these coolers may be constructed. 
This erroneous conclusion is the result of 
statements made by some salesmen who do 
not understand the science of refrigeration, 
air conditioning, or refrigerator building. 

Simply cooling the air does not dry it, 
nor prevent the accumulation of moisture 
wherein gravity air circulation is wholly 
depended upon. Cool air can only be dried 
through mechanical means of forced air 
circulation and humidity control. 

The interiors of all refrigerated rooms 
should have that clear, fresh cold air like 


the dry, cold mountain air which keeps 
products fresh and in prime condition— 
and it is only through forced air circula- 
tion and humidity control that such an 
atmosphere can be obtained and main- 
tained therein. 

Benefits of Air Circulation. 


The two illustrations used here give a 
correct idea as to the benefits gained 
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through a rapid movement of the air 
(forced air circulation) over gravity circu- 
lation within refrigerated rooms. 

The first describes the different actions 
and results of air under gravity circula- 
tion, while the second shows wherein there 
isa great similarity in the effect obtainable 
through mechanical forced air circulation 
to that of mountain air, and that quicker 
and _ satisfactory results are not only 
thereby obtained, but also a saving in re- 
frigeration. 

First—Many times you and I have 
stepped out of doors when the early morn- 
ing air was perfectly still, and the temper- 
ature was as low as 20° F, without either 
realizing that the air was so cold, or expe- 
riencing any unpleasant effect. 

Second.—On the other hand, when the 
temperature of the air was 30° F. to 35° F 
(above zero), and the velocity of the wind 
twenty-five to thirty miles per hour, upon 
going out of doors the experience was a 
decided contrast to that referred to above, 
from the fact that the rapid movement of 
the air quickly withdrew the heat from our 
bodies, making a chilling or freezing sensa- 
tion literally go through us to the marrow 
in our bones. 

The advantage of forced air circulation 
and humidity control is that it is abso- 
lutely penetrating and positive. Through 
it the air within coolers or refrigerated 
rooms can be changed just as often, and at 
such regular intervals, as the existing con- 
ditions therein demand, whether it may be 
every few minutes or every hour, etc. 

Thus uniform refrigeration and an even 
distribution of air circulation are main- 
tained throughout all parts of these rooms, 
resulting not only in economical, efficient 
refrigeration, but in better packinghouse 
products, from the fact that the excessive 
moisture is removed, and an unvarying 
temperature maintained. 

Each Room a Separate Problem. 

Experience and practical results have 
fully demonstrated that each refrigerated 
room is a problem within itself, that each 
room has its own peculiar conditions to 
overcome, and that it is these conditions 
which must be fully understood in order 
that the correct temperature, air circula- 
tion and proper humidity be maintained 
therein. 

Humidity determinations, taken in 
coolers wherein gravity circulation is de- 
pended upon, are frequently of no value 
whatsoever in arriving at the relative 
humidity surrounding the meat products 
stored therein. This is because the slow, 
sluggish air movement under gravity 
circulation forms definite air pockets sur- 
rounding meats packed in tight barrels, 
boxes, or semi-tight packages, or when 
meats are wrapped in paper, or piled close 
together without any spacing between 
them. 

As a rule there is seldom anything per- 
plexing in the rising of the humidity. The 
whole trouble lies not only in its control, 
but in a uniform maintenance of it 
throughout all parts of the refrigerated 
rooms, and in and around the products 
stored therein. 

Room or Product Temperature? 

It is the general practice in the cooling 
and storage of packinghouse products 
undergoing refrigeration to maintain a cer- 
tain room temperature without any con- 
sideration to the temperature of the prod- 
uct. It should be borne in mind that, if a 
certain meat commodity is to be held at a 
specified temperature, IT IS THE TEM- 
PERATURE OF THE PRODUCTS and 
NOT necessarily the temperature of the 
refrigerated room which is of such VITAL 
IMPORTANCE. 

This being true, how is one to insure the 
temperature of the product? Heat and 
moisture must be withdrawn from the meat 
products, and mixed into the refrigerant, 
and this heat can only be transferred in 
two ways—by conduction or convection. 

The transfer of heat by conduction 
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through the air is too slow a process to be 
considered by the progressive packer. 
Therefore, transferring heat by convec- 
tion is the better and only practical 
method, involving a definite air movement, 
the rapidity of the extraction of the heat 
and moisture being in direct proportion 
to the volume of the air movement be- 
tween the lower and upper levels of the 
refrigerated room, to and over the refrig- 
erant pipes, and back to the products. 


Methods of Air Circulation. 


There are only two methods of circulat- 
ing the air within refrigerated rooms: 

First, the old method, by gravity 
(natural) air circulation, in which the 
movement of the air is not only in a verti- 
cal direction, due to the difference in tem- 
perature between the upper and lower 
levels of the room, but it is slow and un- 
certain, being no faster than the laws of 
gravitation, and having little force to over- 
come or effect upon the many factors for 
the successful cooling and storage of meat 
and meat products. 

Second, the new method—a revolution- 
ary advance in the science of refrigeration 
and air conditioning—has proven its prac- 
ticability. 

And it is only through forced air circu- 
lation and humidity control that a saving 
of 25 per cent to 35 per cent in refrigera- 
tion is possible, and that at the same time 
even, unvarying temperature, uniform air 
circulation and proper relative humidity is 
evenly distributed throughout all levels of 
refrigerated rooms. 

The illustration given here will show how 
the saving of 25 per cent to 35 fier cent in 
refrigeration is obtained through the latest 
development in the science of refrigeration 
and air conditioning: 

Assuming that within a_ refrigerated 
room where the products have been thor- 
oughly cooled and a constant temperature 
of 35° F. maintained therein, from 4 p. m. to 
11 p. m., then under these conditions, the 
refrigeration can be cut off, the tempera- 
ture will be uniformly maintained through- 
out all parts of the room from 11 p. m. to 
6 a. m., seven hours without any percep- 
tible variation. 


Savings in Refrigeration. 


If this saving can be obtained in one 
room, what would the percentage in re- 





Your Cooling System 


Most hot weather troubles can 
be traced to faulty refrigeration. 


Do you ever have trouble with 
the refrigerating system in your 
plant? 


Do you know how to take care 
of your condensers, brine circula- 
tion, refrigerating machines? 


insulation in 


Is your good 
P) 


shape ? 


Cold air leaks cost money. They 
will eat you up if you don’t watch 
out! 


Care of a packinghouse refrigerating 
system is plainly and simply described 
in an article on ‘Refrigeration in the 
Meat Plant,” by a packinghouse master 
mechanic, printed in a recent issue of 
THE NATIONAL PROVISIONER, 


If you want a copy of the article, 
cut out this notice and send it with a 
2-cent stamp to THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chicago. 
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frigeration mean to a packer in several of 
his rooms, to say nothing about his im- 
proved products and conditions of his 
rooms? 

All packers should stop and consider 
the loss they sustain each month in re- 
frigeration, the money they lose on ac- 
count of slimy products, mold and other 
deteriorations due to damp rooms, which 
condition is the natural result of insuffi- 
cient air circulation and improper refriger- 
ation. 

The accumulation of moisture within 
coolers and refrigerated rooms, and upon 
products stored therein, is the natural con- 
densation resulting from the slow, sluggish 
movement of the air under gravity circu- 
lation. And this accumulation of moisture 
not only means inferior keeping qualities 
of all packinghouse products, but it also 
proves detrimental to the material of 


(Continued on page 44.) 
a ae 
DENVER STOCK YARDS SOLD. 


The Denver Union Stock Yards have 
been sold by large packer interests to 
Bosworth, Chanute & Co., a bond and in- 
vestment firm of Denver. The property 
was valued in the sale at $4,500,000. 

A strong local company is being formed 
to be headed by the yards’ present man- 
ager, Joseph A. Schoemaker. No change 
is contemplated in the active manage- 
ment of the yards. 

It is understood that Joseph P. Murphy, 
vice president of the Blayney-Murphy 
Company, will be a director in the new 
company, and that Armour and Swift in- 
terests will be represented on the board. 

The physical properties of the stock 
yard company to be transferred to the 
new concern comprise over 100 acres of 
pen equipment, a modern office building, 
scale houses, sheep barns, stock show 
buildings, and general equipment for the 
handling of live stock. 

The disposal of the Denver Union Stock 
Yards to a company of Denver capitalists 
marks the passing of another market cen- 
ter from packer control. In the “packers’ 
consent decree” of 1920, entered into be- 
tween the packers and the Attorney Gen- 
eral of the United States, the packers 
were called upon to dispose of their 
interests in public stock yards. 

These interests have been for sale ever 
since, but the movement into private 


gands has been slow. Private capital has 
shied at stock yards without packer back- 


ing. 
es 

BACON EXPORTS FROM LATVIA. 

Exports of bacon from Latvia during the 
first five months of 1926 compared with 
the same period of 1925 show a large in- 
crease, being almost four times as great, 
says Carl J. Mayer, American Commercial 
Attache, Riga, Latvia, in a report to the 
U. S. Department of Commerce. 

During the month of May, 1926, accord- 
ing to the Meat Control Department of 
Latvia, there were exported 569,706 Ibs. of 
meat, of which amount 569,272 Ibs. was 
bacon, the remainder consisting of hams 
and sausage. The table below shows the 


1926 exports by months compared with 
those of 1925: 


1926. 1925. 
ON 6.655 ¢ie ded eek sa cies 550,319 155,210 
I Cs son bus Sanu nos cess 413,506 190, 667 
oe yer eer eee 425,951 87,710 
EEL, GO, nc oecee0te00seevep ene 403,076 84,156 
is oon c's Mite fA sew oa Sic 569,272 80,170 
SE BM cane ceuseseseveabaye 2,362,124 597, 913 
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1930 MODEL PACKINGHOUSE. 


One of the most interesting features of 
the twenty-first annual convention of the 
Institute of American Meat Packers will 
be the figurative construction and opera- 
tion of the “Model Packing Plant of 1930” 
at one of the sectional meetings scheduled 
for Friday and Saturday, October 22 
and 23. 


“The Model Packing Plant of 1930” will 
take form at the joint session of the 
Operating, Engineering and Construction, 
and Chemical Sections, which will be held 
on Friday and Saturday. The program for 
the morning and afternoon sessions on 
Friday will be as follows: 

MODEL PACKING PLANT IN 1930. 

Morning session.—H. P. Henschien, 
Henschien & McLaren, Program Chair- 
man; Allen McKenzie, Superintendent, 
Motive Power Department, Armour and 
Company, Presiding Chairman. 

1. Capacity and Location, L. D. H. 


Weld, Manager, Commercial Research De- 


partment, Swift & Company. 

2. Construction of Plant, Design, Ar- 
rangement, Lighting and Ventilation, 
Building . Material, Ornamentation, and 
Surroundings, H. P. Henschien, Henschien 
& McLaren. 

3: Power Plant and _ Refrigeration, 
speaker to be announced. 

Afternoon session—H. J. Koenig, As- 
sistant General Superintendent, Armour 
and Company, Program Chairman; R. F. 
Eagle, Assistant to the President, Wilson 
& Company, Presiding Chairman. 

1. Beef and Small Stock Division, 
Equipment and Operation, J. P. Murphy, 
Vice-President, Blayney-Murphy Co., Den- 
ver, Colo. 

z Pork Division, Equipment and 
Operation, Howard Wilson, Superinten- 
dent, Columbus Packing Co., Columbus, O. 

3. By-Products Division, Equipment 
and Operation, R. E. Yocum, General 
Supt., Branch House Department, Cudahy 
Packing Company. 

The program for the Saturday morning 
session is virtually complete. It will har- 
monize with the other sessions and take 
up matters of great interest to all packers. 





Other Sectional Meetings. 

Instead of a separate meeting for each 
section, plans have been made to combine 
several sections into joint sessions, with 
programs so arranged as to be of general 
interest. It is believed that, as a result, 
the attendance at some of the sessions 
will mount into the hundreds, and that the 
meetings will assume the nature and 
atmosphere of a convention session rather 
than the appearance of a departmental 
meeting. 

The Sales and Advertising and Credits 
and Collections Sections will meet in joint 
session on Friday, October 22. There will 
be morning and afternoon sessions. The 
program, which is nearly complete, has 
been arranged to interest everyone who 
attends. 

The meeting of the Purchasing Section 
will be held on Saturday morning, Oc- 
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OSCAR G. MAYER 
President of the Institute. 


tober 23. The program will be unusually 
attractive. 


Other Convention Plans. 


The program for the regular convention 
sessions on Monday, Tuesday and Wednes- 
day, October 25, 26, and 27, is progressing 
rapidly and will be announced within a 
short time. 

Under the direction of Lester Armour, 
Chairman of the Committee on Banquet 
and Entertainment, arrangements are 
being made for a round of activities that 
will have a wide appeal. 


LESTER ARMOUR 
Chairman Entertainment Committee. 


Convention 
Program and Sectional Meetings 
President Mayer Talks at Sesqui 








PACKER ON AGRICULTURE. 

Only through organization can agricul- 
ture be adequately synchronized with the 
economic fluctuations of the nation, ac- 
cording to Oscar G. Mayer, of Chicago, 
President of the Institute of American 
Meat Packers, who presided over the aftcr- 
noon session of the American Congress of 
Industry at Philadelphia at which Louis J 
Taber, Master of the National Grange, 
spoke on “The Agriculturist.”.. Mr. Mayer 
said: 

“The agricultural problems of the indi- 
vidual farmer are inseparable from the 
current problems of agriculture in general. 
A corresponding situation in industry has 
led to the trade association movement. If 
industries are organized, there is even 
more reason why agriculture should be. 

“It is a fact, however, that the greater 
need is accompanied, is even accounted 
for, by greater difficulties. These include 
the extremely seasonal nature of agricul- 
tural production, the numerosity and rela- 
tive smallness of the individual units and 
other distinguishing factors of which I 
shall not speak here. 

“But, if a sympathetic observer may 
criticize without a breach of taste, there 
seems to be one difficulty sometimes found 
in farmers’ associative movements which 
is deplorable. 

“T refer to the brief tenure of confidence 
and leadership sometimes granted to ap- 
parently sincere and capable officials. Too 
often men who have given both devotion 
and ability to a pioneer movement come 
under penalties arising from disappoint- 
ment, dissatisfaction, or even actual dis- 
trust. 

“Whether this apparent tendency springs 
from the fact that the farmer has been 
misled and lied to so frequently as to make 
him skeptical of any kind of promotive 
leadership; whether it springs from his 
inexperience in practical co-operation (as 
distinguished from political movements); 
or whether it is a result of sniping from 
the outside, it is hard to say. But it does 
seem to be a fact that in some instances 
farm leaders enjoy a period of leadership 
that is too brief for the highest effective- 
ness. In saying this, I speak of no particu- 
lar movement, no particular present school 
of agricultural thought; I speak simply as 
a sincerely sympathetic bystander who be- 
lieves that farmers should be strongly 
organized. 

“My sympathy with farm organization is 
not altruistic; it is practical and is based 
on business reasons. Organization means 
system; lack of it means lack of system. 
If the agriculture which underlies our 
industry is disorderly, the industry itself 
will have elements of disorder. If it is 
organized, the industry may find its situa- 
tion and its trends becoming increasingly 
orderly. 

“From the farmer’s viewpoint and from 
the viewpoint of the disinterested observer, 
there are other reasons why the farmers 
should be organized. In that way they 
can help themselves; and they should help 
themselves. We should help them also, 
just as they should help industry with its 
problems.” 

The attitude of industry toward farmers 
and their problems, as it has expressed 
itself in the last year or so, has not been 
all that it should be, in Mr. Mayer’s 
opinion. “Industry has been quick to de- 
ciare what farmer’s proposals it is against 
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—and that is industry’s right—but it has 
also been too slow to declare what pro- 
posals it is for,” he stated. 

“I can understand the attitude of the 
industrialist who says that he is opposed 
to the McNary-Haugen bill or any other 
specific legislation looking toward farm re- 
lief, but I cannot understand the industrial- 
ist whose attitude is solely one of opposi- 


tion,” the President of the packers’ 
Institute continued. ; 
“If agriculture is asked to interest 


itself in the economic problems of indus- 
try, then industry should feel an equal 
obligation to interest itself in the economic 
problems of agriculture. I hope all indus- 
trialists will take this view.” 

In introducing Mr. Taber, Mr. Mayer 
pointed out that through the development 
of the packing industry, “the American hog 
and steer have become as negotiable as a 
Liberty bond and the farmer has at his 
command a world market instead of a 
neighborhood demand.” 

“The meat packing industry: is the 
product of American brains and energy, 
built without much precedent from 
Europe,” Mr. Mayer stated at another 
point and then continued: 

“The American packer has rendered a 
service, in times of war as well as times of 
peace, which has contributed greatly to the 
Nation’s success. He has built the vast 
organization and supplied the marvelous 
and original technique by which the prod- 
ucts of a million farms are distributed in 
fabulous volume over land and sea, through 
all climates, into every corner of the globe. 

“Industrial progress in this country has 
been made possible by workmen whose 
central article of diet has been meat. 

“The meat packing industry is one of the 
three largest manufacturing industries in 
the country. Its daily sales exceed ten 
million dollars a day in value. Packers 
pay out daily some seven million dollars 
for live stock and additional substantial 
sums for fuel, containers, and other ma- 
terials. 

“The packer buys the live stock in what- 
ever quantity offered, wherever offered, 
and, what is of the greatest importance to 
the producer, pays spot cash for it. Then, 
having paid cash for the live stock, the 
packer must sell his products largely on a 
credit basis to the thousands of retailers 
scattered throughout the country. 

“Tllustrative of the progressiveness and 
efficiency of the packing industry is the 
fact that the principle of moving the ma- 
terial past the operative at controllable 
rates of speed, now so common through- 
out industry, was first developed and used 
in a packinghouse. 

“It is the generally accepted belief today 
that so-called relief for the farmer must 
come in part through more orderly and 
efficient distribution of the farmer’s prod- 
ucts. Nowhere, I believe, can there be 
found a more direct, orderly, and efficient 
system of getting products from the pro- 
ducer’s farm to the consumer’s home than 
in the case of the live stock and meat in- 
dustry. The relationship between the 
packing industry and agriculture is so 
close, in fact, as to make the packing in- 
dustry a phase of agriculture.” 
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Institute Committees 


ViII—Committee on Industrial Relations. 


[EDITOR’S NOTE.—This is one of a series 
of sketches of the various standing com- 
mittees of the Institute of American Meat 
Packers. These committees have done and 
are doing excellent work for Institute mem- 
bers, which has played an important part in 
the progress of the industry as a whole.] 


One of the best assets any industrial 
concern can have is peaceful relations with 
its employes. And especially is this true 
of the meat packing industry, with its 
highly perishable product. 

For many years leading packers have 
been working on the question of industrial 
relations; and today this industry has 
probably less labor trouble than any other. 

A Committee on Industrial Relations, 
under the able direction of W. F. Schlu- 
derberg, is maintained by the Institute. 
It has made extensive studies and re- 
searches into the employe relationship 
problem, and has come to be recognized 
as an authority on the subject. 

Besides Mr. Schluderberg, other mem- 
bers of this committee are: 

A. H. Carver, vice-chairman, Swift & 
Company, Chicago; M. F. Dugan, Geo. A. 
Hormel & Co., Austin, Minn.; H. G. El- 
lerd, Armour and Company, Chicago; F. 
Honnell, Wilson & Co., Chicago; Charles 
O’Hara, Cudahy Bros. Co., Cudahy, Wis.; 
S. F. Spencer, Henneberry & Co., Arkan- 
sas City, Kans.; George C. Voltz, Jacob 
Dold Pkg. Co., Buffalo, N. Y.; R. E. Yo- 
cum, Cudahy Pkg. Co., Chicago. 





W. F. SCHLUDERBERG 
Chairman Committee on Industrial Relations. 
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PACKERS’ REGIONAL MEETINGS. 


Important pre-convention regional meet- 
ings will be held during the next two 
weeks in four important packinghouse 
centers. There will be a meeting in Cleve- 
land on Monday, September 13, for pack- 
ers in the Michigan, Buffalo, Pittsburgh, 
Cleveland and Cincinnati regions, and in 
Philadelphia) on Tuesday, September 14, 
for packers in the Philadelphia, Boston, 
New York City, Baltimore and Washing- 
ton regions. 


A consolidated meeting will be held at 
Austin, Minn., on September 21 for pack- 
ers in the Iowa, Minnesota, Nebraska, and 
Kansas City regions. On September. 23 
another consolidated meeting will be held 
in Louisville, Ky., for packers in the Ten- 
nessee, Kentucky, and Southeastern 
regions. 

Officers and staff representatives of the 
Institute will attend these meetings and 
discuss the services available from the 
service departments of the Institute. 


a ee 
A RED HOT RESEARCH. 


Packers operating sausage departments 
will find valuable information in a report 
entitled, “The Cause and Prevention of 
Slimes in Frankfurters,” which will be 
issued soon by the Institute to its member 
companies. The booklet will contain the 
results of research conducted in the Re- 
search Laboratory of the Institute of 
American Meat Packers, founded by 
Thomas E. Wilson at the University of 


Chicago. The work was carried on by 
Lee F. Roderick, who worked under a 
fellowship offered through the laboratory, 
and by Dr. J. F. Norton, Associate Pro- 
fessor of Bacteriology and Hygiene at the 
University. This is the same study which 
was commented on several weeks ago by 
various newspapers throughout the coun- 
try as a “hot dog” thesis. 

oe 


PRIZE IDEA CONTEST. 


The Institute’s Special Committee on 
Prize Contest for Ideas, of which H. P. 
Henschien is chairman, met Friday, Sep- 
tember 10, to review and pass on the 
entries received from employes of member 
companies of the Institute in the $1,000 
Prize Idea Contest which closed on July 
15. Many entries of apparent merit were 
received. The prizes will be awarded and 
the names of the winners announced on 
October 25 at the Institute Convention. 
The following men are members of the 
Committee: H. P. Henschien, Chairman; 
A. W. Cushman, S. C. Frazee, H. J. 
Koenig, Donald Mackenzie. 

Rn OMEN 

How are the various kinds of edible beef 
offal handled on the killing floor? Ask 
“The Packer’s Encyclopedia,” the “blue 
book” of the meat packing industry. 
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Is Your Paper Late? 
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Stop! Look! Listen! 


The upward trend of the hog mar- 
ket since the first of September, mak- 
ing the average price climb closer and 
closer toward $12.00, raises this ques- 
tion in the mind of the casual ob- 
server: 


Why are packers buying these hogs 
at higher and higher prices? 

Hogs have passed the high average 
price of August, product prices have 
declined, where they have changed at 
all. In some cases this decline has 
been quite considerable. 

Hams have been the most active 
item on the provision list, with fresh 
pork cuts reaching a high level. It 
sometimes looks as though packers 
buy hogs for loins and hams, without 
giving thought as to how the balance 
of the carcass is to be disposed of. 

Picnics have been plentiful and 
something of a drug on the market. 
Four or five weeks ago green picnics, 
8/10 average, were put in cure at a 
cost of 15%c. This same average is 
now retailing at 14'%4c smoked. 

There appears to be only one re- 
deeming feature in the picnic situa- 
tion, and this is the fact that a great 
portion of the heavy green picnics are 
being boned out for lean trimmings, 
for which there has been a very good 
demand at a fair profit. However, the 
season is too far advanced to expect 
long-continued support from sausage- 
makers on such trimmings. 


One product that has held fairly 
steady is bellies. It seems very appar- 
ent that considerable meat consump- 
tion is running to fresh pork cuts and 
bacon bellies. 

Many of the hams cut from heavy 
hogs must be converted to skinned 
hams. The price of these hams has 
declined sharply and demand for them 
appears to be decreasing. 

Much of the balance of these hogs 
must go into dry salt meats. The 
market for these meats has been dis- 
appointing, both in volume and sell- 
ing price. The South is the big buyer 
of this class of meats, and up to this 
time this section has been supplied 
through distributive channels in small 
quantities at a full quarter of a cent a 
pound under Chicago quotations on 
straight cars of similar product de- 
livered to the door of the buyer. 

The bulk of the hogs are yielding a 
large percentage of lard. This is ac- 
companied by a very poor export 
demand. 

Indications are that one price is be- 
ing asked for lard and another is ac- 
cepted, the difference sometimes 
being as much as $2.00 per 100 kilos 
under asking price. If buying of lard 
does not take effect in large volume 
in the near future, indications are that 
a fair quantity will be carried over 
into the winter months. 

No doubt packers need the hogs to 
supply the demand for certain cuts. 
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However, it is hard to understand 
why they feel called upon to do this 
at tremendous cutting losses to them- 
selves. Prices received for even the 
most expensive cuts cannot be ex- 
pected to carry such large proportions 
of the carcass that sell below or 
barely above cost. 

It should be born in mind also that 
loins and fresh pork cuts are at a 
rather dangerous price peak. It not 
infrequently happens that when mar- 
kets advance in leaps and bounds, as 
in this case, the consuming public 
gets discouraged and sharp declines 
follow. Should such a situation be 
realized in fresh pork cuts, there 
would be still less support for the 
cheap cuts. 

The hog market must work lower 
if packers are to operate on any sort 
of a conservative basis. 

An average monthly price of $11.55 
for hogs weighing from 272 to 300 
lbs. means that hogs cost more than 
product is worth. The accumulation 
of meat during this period from heavy 
hogs must soon come into competition 
with meat from the new crop hogs, 
and it would not be surprising if buy- 
ers discriminated against the heavy 
rough product in favor of that from 
lighter young hogs. 

Packers would do well to check up 
and see if they are coming anywhere 
near getting cost out of their hogs. 
If not, they should figure how their 
cutting losses are to be absorbed. 

— ee 
Meat Statistics Revised 

Revised figures of meat production, con- 
sumption and foreign trade in the United 
States for the years 1907-1925, recently 
issued by the U. S. Department of Agri- 
culture show that about two-thirds of 
the meat produced in the United States 
is federally inspected, and that in recent 
years approximately 6,000,000,000 Ibs. were 
subject only to state or local inspection 
each year. 

Noteworthy recent developments in the 
meat situation have been an increase in 
the beef supply and a decrease in pork 
production. Since 1921 beef supplies have 
risen steadily each year. In 1925 the total 
production of 7,146,000,000 pounds was 
almost exactly 1,000,000,000 pounds larger 
than the total for 1921. 

The enormous pork production in 1923 
and in 1924 fell off more than 1,000,000,000 
pounds in 1925, which means that upward 
of 10,000,000 fewer hogs were slaughtered 
in that year than in either 1923 or 1924. 

This new revised compilation contains 
figures of much interest to packers. Some 
changes are made in the production of 
beef, lamb and veal in the past four years, 
and in pork since 1907. These revisions 
reduce the annual per capita consumption 
of meat in the various years from 6% to 
13 pounds. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Making Neatsfoot Oil 


How to Get Your Money Out of 
Bones and Cattle Feet 


A small Western packer wants to know 
how to make neatsfoot oil. He has been 
selling bones and feet to collectors at a 
low price, and he is trying to figure if it 
will pay him to make neatsfoot oil instead. 
He says: 

Editor The National Provisioner: 

I would like to know how to make neatsfoot oil. 
We have been selling our bones and cattle feet to 
local collectors and have realized very little on them. 
and we notice from quotations in THE NATIONAL 
PROVISIONER that neatsfoot oil sells at a good 
price. Can you give us the method of handling in 
the manufacture of this product? 

Neatsfoot oil is probably of more inter- 
est to the small packer than other classes 
of inedible oils. It is one of the valuable 
by-products of cattle slaughter, provided 
the volume of raw product is sufficient to 
make it worth while. 

Making neatsfoot oil should not be 
undertaken carelessly, however, otherwise 
the product will not be salable. 

In order to obtain satisfactory results 
in the manufacture of neatsfoot oil, it is 
essential that all equipment be kept thor- 
oughly clean. Too much care cannot be 
taken in this respect, as untidy equipment 
will result in a high percentage of free 
fatty acids, which is undesirabie. The 
same applies to product going to the cook- 
ing vats. Neatsfoot oil, properly handled, 
should not analyze over four-tenths of one 
per cent fat. 

Operating directions are as follows: 

Sawing.—When feet are received from 
the killing room, both front and back 
sinews are removed. Knee, knuckle and 
foot are then sawed off. Shin bones are 
to be sawed so as to leave a small open- 
ing at each end to allow the oil to cook 
out. The bone saw must be sharp and 
run at a sufficient speed to allow rapid and 
clean sawing. A dull saw will result in 
ragged or chipped ends of shin bones, 
which is objectionable. 

Handling and Cooking of Feet.—The 
feet are put into a vat of water the tem- 
perature of which is 150 degs. F. and al- 
lowed to remain for a period of 15 to 20 
minutes. Hoofs should then “slug” easily, 
and are removed. Feet are then accumu- 
lated in the cooking vat filled with cold 
water. When ready for cooking, the soak 
water is drawn off from the vat and fresh 
water added, until the contents are com- 
pletely covered. The feet are then cooked 
for a period of 10 to 12 hours at a tem- 
perature of 200 degs. F. 

Handling and Cooking of Shin Bones.— 
Shin bones are accumulated in vats of 
cold water. Before cooking, the soak 
water is drawn off, and fresh water added. 


Plants having sufficient volume will cook 
round shins and flat shins separately. 
Cook round shins from 4% to 5 hours at 
a temperature of 180 degs. F.; flat shins, 
5 to 5% hours at 180 degs. F. 


Plants not having sufficient volume to 


handle in this manner will cook flat and 
round shins together at a temperature of 
180 degs. F. for from 5 to 5% hours. 

Skimming.—Cooking vats must- have 
from 3 to 4 hours to settle before skim- 
ming, to allow all fat to come to the sur- 
face. It is then skimmed from the vat, 
care being taken to get the smallest pos- 
sible amount of water with skimmings. 
Next it is transferred to the cooking ket- 
tle, after being strained through heavy 
drilling to catch floaters skimmed off with 
the oil. 

Cooking Kettles——While it is customary 
to use pressure kettles for removing mois- 
ture from neatsfoot oil, satisfactory results 
may be obtained by cooking in open ket- 
tles heated by steam coils. Steam coils 
should lie flat in the kettle, about one 
inch from the bottom, and if possible be 
constructed of one piece, having all joints 
or unions on the outside of the kettle, 
which will eliminate danger of adding 
moisture to the oil in case of leaking 
joints in the coil. 

The fat should be settled from 4 to 5 
hours in cooking kettle and _ settlings 
drawn off. Steam is then turned on the 
coil and the fat is boiled from 5 to 6 hours, 
until thoroughly free from moisture. This 
is determined by drawing a sample in a 
glass bottle or test tube and examining 
for cloudiness. Fat that is free from 
moisture will be bright and transparent, 
showing no sign of cloudiness. 

Tiercing.—The fat is then transferred to 
the storage tank and, when sufficiently 





Tallows and Greases 


How about your tallows and 
greases? 

Are you turning out the maxi- 
mum quantity of high grade ma- 
terial, or is too large a proportion 
going into lower grades? The 
difference between high grade and 
lower grade tallows and greases is 
sometimes due to carelessness or 
ignorance. 

Directions for making white or 
brown greases, oleo oil, tank oil, 
mutton oil, etc., have been pre- 
pared by THe NAtionat PRro- 
VISIONER. They are reprinted in 
handy leaflet form, and may be 
had by subscribers by sending in 
the coupon below, together with a 
2c stamp. 


The National Provisioner, 
Old Colony BNg., Chicago, Ill: 


Please send me reprint on Tallows and 
Greases, 


Enclosed find 2 cent stamp. 














cooled, strained through flannel bags into 
barrels or tierces. 

Pressing.—This is known as pure neats- 
foot stock, which is used for the produc- 
tion of pure neatsfoot oil. It is “grained” 
at a temperature of about 34 degs. F. for 
two weeks to separate the oil from the 
stearine, as the latter will harden at this 
temperature and the oil remain liquid. The 
remaining stearine is then placed in bags 
and pressed to recover additional oil. 
This pressing must be done at a temper- 
ature of 34 degs. F. 

The first pressing yields what is known 
as “export pure neatsfoot oil.” This is 
the finest grade obtainable, its clouding 
point being 16 to 18 degs. F., and the free 
fatty acids usually run well under 1 per 
cent. 

The stearine from this first pressing is 
usually grained again and pressed, the oil 
from this second pressing being known as 
“domestic pure neatsfoot oil.” The cloud- 
ing point of this grade of oil is about 26 to 
28 degs. F. 

All equipment should be cleaned thor- 
oughly after each batch of neatsfoot oil 
is handled. The settlings and bottoms 
left in the kettles and containers can be 
rehandled with the next batch of bones 
cooked. 


———o—_— 
Curing Formulas 


A Northern packer just starting into the 
business of curing wants to know the 
proper cures for corn beef, sweet pickle 
meat, and dry cure meats. He says: 


Editor The National Provisioner: 

Wil! you please tell me the proper cures for corn 
beef, S. P. meats, and dry cure meats? We have 
been slaughtering hogs for some time but have never 
cured meat, all of the product being sold green. 

We want to do some curing now and would like to 
know the necessary curing ingredients. 


The formula for brine to be used for 
corn beef is as follows: 
100 gal. water, 
200 Ibs. salt, 
15 Ibs. sugar, 
5 lbs. 4 oz. saltpeter or nitrate of soda. 
The strength of this pickle should be 78 
degs. 
Formula for sweet pickled pork: 
100 gal. water, 
175 lbs. salt, 
15 lbs. sugar, 
5 lbs. 4 oz. saltpeter or nitrate of soda. 
Strength of pickle to be 78 degs. 
The dry ingredients to be used in mak- 
ing dry cured bellies are: 
100 Ibs. meat, 
3 Ibs. salt, 
1 lb. 4 oz. sugar, 
4 oz. saltpeter or nitrate of soda. 


Reprints of instructions for “Curing S. P. 
Meats” and “Fancy Dry Cured Bacon and 
Ham” can be secured by subscribers by send- 
ing a 2c stamp for each to THE NATIONAL 
re Old Colony Bldg., Chicago, 

fe 

How should the hog “sticker” work 
to avoid damage to shoulder meats? 
Ask The Blue Book, the “Packer's 


Encyclopedia.” 
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Making Fresh Pork Sausage 


An Eastern sausage maker is getting 
ready for fall business and wants to know 
how to make the very best fresh pork 
sausage. He has had some trouble in the 
past, but wants to start right this fall and 
make a quality product. He says: 

Editor The National Provisioner: 

In the past we have always experienced trouble in 
making fresh pork cup sausage. We want to start 
right this fall and ask that you suggest the best 
method of making cup sausage. 

The trouble we have been experiencing has been 
spoilage and discoloration, due to heating. We have 
taken strictly fresh trimmings, properly chilled them, 
and even after the meat has been ground, spread 
this out for further chilling. Despite these precau- 
tions the sausage would not hold up satisfactorily in 
the cups. 

We have also experimented with a slight cure, but 
this does not suit the trade so well, for the reason 
that the curing agent is noticeable in the taste, and 
also the meat when cooked turns red. 

We feel that there is just some little trick we are 
missing, and hope that you may put us on the right 
track. 

This inquirer is preparing to manufac- 
ture a high-grade fresh pork sausage in 
the near future, and wants to avoid diffi- 
culty he has had in the past with the 
sausage being discolored and spoiling. 

The opening of the fresh pork sausage 
season should depend in large measure on 
climatic conditions. As long as the weather 
is warm and the keeping quality of a 
highly perishable product is menaced, 
there is always danger of loss in the manu- 
facture of fresh pork sausage. 

When such manufacture is begun too 
early in the season there is the danger of 
the sausage manufacturer establishing a 
reputation for himself on unsatisfactory 
product that is most difficult to overcome 
for the balance of the season. 

This particular inquirer has been having 
trouble due to heating. He uses strictly 
fresh trimmings, properly chilled, and after 
the meat has been ground he spreads it 
out for further chilling. 

Spreading the meat out after grinding is 
probably more detrimental than beneficial 
to the product, as the air penetrates all 
through the meat and causes discoloration. 
On the other hand, if it were immediately 
processed and the proper amount of sea- 
soning added, the meats would show more 
resistance to discoloration. 

Strictly fresh trimmings must be used 
for a high-grade pork sausage, and after 
the sausage is manufactured the product 
should be kept moving without any delay, 
while in a strictly fresh condition. 

Recipe and methods of handling a fancy 
all-pork sausage appeared in an earlier issue 
of THE NATIONAL PROVISIONER. Copy 
can be secured by subscribers by sending a 
2c stamp with request to THE NATIONAL 
PROVISIONER, Old Colony Building, Chi- 
cago, Ill 

ee eles 


FIRE INSURANCE POLICIES. 


Business men are urged to examine care- 
fully the provisions and clauses of their 
fire insurance contracts so that they will 
be thoroughly familiar with the conditions 
specified in them. This warning is given 
in a bulletin issued by the Insurance De- 
partment of the Chamber of Commerce of 
the United States. 

The bulletin makes the point that as a 
general rule the business man buys a fire 
insurance policy and tucks it away without 
even taking the trouble to read it. “Safe 
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in the belief that he is properly insured,” 
the bulletin continues, “he pays no more 
‘attention to his policy until the time comes 
for renewal. In the event there is a fire 
he may realize to his financial loss that 
one or more of the conditions required by 
law to be set forth in his fire insurance 
contract have not been fulfilled by him. 
This policyholder may have unintention- 
ally committed some act which rendered 
the policy void, fully believed that he was 
protected against certain fire losses which 
are specifically excluded, or as a result of 
increasing values, been under-insured. In 
order to avoid these contingencies the 
business man should read his policy and 
understand the broad principles underly- 
ing it.” 

The bulletin explains in detail the mean- 
ing of the various clauses in the standard 
fire insurance policy. It points out that 
instead of paying for only the loss or dam- 
age sustained by fire, the insurance com- 
pany may exercise the right given to it in 
the policy to take all or any part of the 
insured articles at agreed or appraised 
values. The company also has the option 
of repairing, rebuilding or replacing the 
property damaged with other of like kind 
and quality. This option, however, is not 
ordinarily exercised. Abandonment of 
property to the insurance company is spe- 
cifically prohibited by the fire insurance 
contract. 

Policyholders also are urged to’ keep an 


. accurate inventory of all insured property. 


In this connection the bulletin states: 

“It is impossible to describe in detail 
every item covered by a fire insurance 
policy. It is desirable that the insured 
prepare and maintain for his own informa- 
tion an accurate inventory of everything 
contained within the insured property, to- 
gether with its value. This serves two 
purposes. It will enable a close check to 
be kept on the value of the property and 
thus furnish a guide for increasing or de- 
creasing the amount of insurance. In addi- 
tion this inventory is very important in 
case of fire since it tends to assure the 
inclusion of every item in the statement 





27 











Brands & Trade Marks 














Figuring Sausage 
Costs 


Are you making money on your 
frankfurts? 

Do you make frequent tests to 
find out whether your frankfurts 
are showing a profit or a loss? 

Cost of materials is likely to 
change over night, and will cause 
a lot of trouble if you don’t know 
at all times just what it costs you 
to make them. 

THE NATIONAL PROVISIONER’S 
revised Sausage Test Card will 
help you in your figuring. Fill 
out the coupon below and send it 
in for a supply of these forms. 
The National Provisioner, 

Old Colony Bldg., 
Chicago. 
Please send me........ Sausage Test 


is. I want to keep posted on my 
frankfurt costs. 


PRUE eS sade oe sw paren ncatnheberdct= > 
Wn dae beesaees Coccccencccccscs¢ ee 8 
GE a diccdecdctdeceseet st eeseeons see 


Single copies, 2c; 256 or more, 1c each; 
quantities at cost. 











In this column from week to week will 
be published trade-mark applications of in- 
terest to readers of THE NATIONAL PRO- 
VISIONER which are pending in the United 
States Patent Office. 

Those under the head of “Trade Mark Ap- 
plications” have been published for opposi- 
tion, and will be registered at an early date 
unless opposition is filed promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants. 








TRADE MARK APPLICATIONS. 


Kosher Star Sausage Mfg. Co., Chicago. 
For meats and meat products, including 
various “ready-to-serve” meats. Trade 





Mark consists of the Jewish star con- 
taining the drawing of a bull’s head, over 
which appears the word “Kosher” in 
Hebrew. Application serial No. 177,383. 
Claims use since Oct. 7, 1919. 

Francis Argento, New York City. For 
edible vegetable fats and oils, etc. Trade 
Mark: ADRIATICA. Application serial 
ia 231,841. Claims use since January, 
920. 


Otto C. Hagemann, New York City. For 
bouillon extracts. Trade Mark: EX. Ap- 
plication serial No. 233,121. Claims use 
since about June 1, 1926. 








of claim and aids in proving the amount 
of loss. An inventory of property should 
be so located that a fire destroying the 
property cannot also destroy it.” 

Attention is directed to the fact that it is 
the interest of the insured which is covered 
in the fire insurance contract and not the 
property itself. Thus the contract is a per- 
sonal one and cannot follow the property 
unless the insurance company gives its 
assent. It is a fundamental principle of 
fire insurance that the policyholder must 
have an insurable interest in the property 
as otherwise the policy would be a gambl- 
ing contract and therefore illegal. Unless 
the policyholder is the unconditional and 
sole owner, the policy requires that the 
type of interest which he has in the prop- 
erty be specifically stated so the company 
may know definitely what is being covered. 
The test of an insurable interest is whether 
an injury to the property will cause an 
actual loss to the insured. Thus a mort- 
gagee has an insurable interest. 

The bulletin advises policyholders to re- 
port immediately to the insurance company 
any changes which might have an effect 
upon the fire hazards of the property. If 
there were no limitations in the contract 
the company might be burdened with a 
risk which it would not have assumed in 
the first place and could not afford to 
carry out the premium named. It would 
obviously be unfair to other policyholders, 
the bulletin adds, were the company in 
effect to discriminate in favor of any par- 
ticular policyholder by carrying such in- 
creased hazards without advanced knowl- 
edge and adequate compensation. 

In conclusion, the bulletin says: “As 
the contract must necessarily be based 
upon the strictest good faith, it is pro- 
vided that the entire policy is voided if 
the insured has concealed or misrepre- 
sented any material fact or circumstance 
concerning the insurance of the subject of 
it, or in case of any fraud or false swear- 
ing touching any matter relating to the 
insurance or the subject thereof whether 
before or after a loss.” 
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Seasonal Trend in Prices of Hogs and Fresh Pork Products wholesale at Chicago 
| PORK LOINS HAMS BELLIES 


~1O LB. 









BOSTON BUTTS PICNICS SS 






2 





_ A 
2 3 3 g : 
The National Provisioner Chart Service - copyrrient 1926 By THe NATIONAL Provisioner Inc. 


bec 











SQUARE CUT ANO SEEDLESS 10-12 AVG. ¢ 





















Seasonal Trend in Prices of Hogs and Cured Pork Products wholesale at Chicago 
Ss. P. HAMS S.P. SEEDLESS BELLIES D.S.CLEAR BELLIES 
Vv ° ° E - 


$ RE AVERAGE 


D.S. FAT BACKS 


CASH LARD 





Comment on these two charts will be found on the opposite page. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel exce pt lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


New Low Records—Continued Liquida- 
tion—Support Lacking—Hog Movement 
Fair. 

The provision market has been under 
further pressure, breaking with persistent 
liquidation to new low levels and meeting 
but little support at the decline. There 
has been some rally from the extreme low 
but offerings were rather liberal even at 
the low level. 

The decline from the high point has 
been so radical that it is attracting wide- 
spread interest. The break in lard has 
been persistent and this weakness has ex- 
tended into meats, while hogs have been 
surprisingly steady. 

Hog Receipts Somewhat Smaller. 

The receipts of hogs for the past week 
were 394,000 against 400,000 last year at 
western points, with the total since March 
1 at the leading points 12,916,000 against 
13,306,000 last year. The average price of 
hogs for the past week was $11.65 com- 
pared with $11.50 the previous week and 
$12.00 last year. The action of the hog 
market has not responded to the action 
of the futures market. 

The packing at Chicago since March 1 
has been 2,610,000 against 2,668,000 last 
year. The packing this year has been the 
smallest for the summer season to date for 
this period for a number of years. The 
extra weights of the hogs this year, par- 
ticularly the past few months, has been a 
very decided factor in the resulting prod- 
uct and has made up for a great deal more 
than the apparent shortage. 

The packing for the past week was 
420,000 against 440,000 the previous week 
at all western points and for the summer 
season to date 15,681,000 against 14,683,000 
last year. The fact that the packing at 
outside points has increased while Chi- 
cago has decreased is one of the factors 
which has made for a largely increased 
output when the extra weights are taken 
in connection with the packing. 

This increase of 1,000,000 hogs in the 
packing is equivalent to approximately 
175,000,000 Ibs. of additional product plus 
the gains in weights of 10 to 12 pounds in 
the recent averages. 

Export Movement Small. 

This increase in product has not been 
absorbed by any increase in exports. The 
export movement is comparatively small 


and distinctly disappointing. There is, 
however, some expression of confidence 
among eastern exporters that there may be 
a gain in demand at the present level of 
prices. 

Ideas are conflicting as to what are to be 
the corn crop results this year and the 
feeding conditions. Some of the experts 
are predicting that the crop may be as 
large as last year if frost holds off until 
the usual date. The amount of rainfall in 
the corn states has been very large and 
the corn in many sections is reported as 
green as it should be in early August. 

Owing to the influence of the rains, 
growth has been quite excellent, but warm, 
dry weather is needed now to mature and 
ripen the crop. The rains have had the 
effect of damaging a lot of small grain 
and in many sections oats have been quite 
seriously injured. The effect on the feed- 
ing crop has been excellent however, and 
pasturage conditions and late hay are very 
promising. 

Lard Stocks Still High. 

The monthly stock of products at the 
leading points did not show as decided 
changes as had been feared. There were 
some gains and the present stock of lard 


. is distinctly more than last year. The 


fact that stocks are large and even with 
the present level of prices the product is 
not going into distribution rapidly is pos- 
sibly one of the factors which has made 
for the recent weakness in lard. 

The situation is considerably complica- 
ted by the question of the amount of cot- 
tonseed that will be available in the next 
two months. The cotton report issued in 
the middle of this week showed that the 
ginnings had been 694,000 bales against 
1,886,000 bales last year and this means 
that the amount of seed which will be 
available for early crushing will be com- 
paratively moderate. Delay in the crush- 
ing means for considerable scarcity in the 
early supplies of oil and may throw more 
or less demand for fats onto lard in the 
place of oil. This phase of the situation 
was brought forcibly to the front in the 
cotton crop report of this week. 

Where Pork Exports Went. 

The official report of the exports of hog 
products for the past 12 months shows 
very interesting figures. Of the exports of 
hams and shoulders of 208,445,000 Ibs.; 
180,610,000 were to the United Kingdom 
with Cuba next with 10,552,000. 


In bacon of exports of 165,229,000 Ibs. 
the United Kingdom took 86,557,000 and 
Cuba 22,084,000; Germany coming third 
with 14,042,000. In pickled pork the ex- 
ports were 29,125,000 of which 7,889,000 
went to Canada and 5,934,000 to Cuba. 

The distribution of lard was more ex- 
tensive. Of the exports of 695,445,000 Ibs. 
218,445,000 were to the United Kingdom; 
208,541,000 to Germany; 77,376,000 to Cuba 
and 48,810,000 to Mexico the balance being 
distributed in smaller amounts. 

German Fat Production Higher. 

The fact that the United Kingdom was 
the largest customer in lard exceeding 
Germany, was regarded as indicating a 
remarkable come-back in the fat produc- 
tion in Germany. The neutral lard ex- 
ports were 20,131,000 Ibs. for which Ger- 
many was the largest single customer, 
taking 5,518,000 and of the exports of com- 
pound of lard 14,957,000, Cuba was the 
largest customer with 7,690,000. 

The comparative figures of the Ist of 
the month stocks of product at the lead- 
ing points showed a total of 103,400,000 
Ibs. of lard against 98,500,000 Ibs. the pre- 
vious month and 68,600,000 last year. The 
total stocks of meats of 243,023,000 Ibs. 
showed an increase in round figures of 
7,000,000 over the previous month but a 
decrease of 7,000,000 compared with last 


year. 

PORK—The market was quiet and 
steady with mess New York $37.50; family, 
$40; and fat backs, $30.50@32.50. 

At Chicago mess pork was quotable at 


$32. 

LARD—Demand rather quiet both do- 
mestic and export and the market barely 
steady with prime western New York 
$15.20@15.30; middle western, $15.10@ 
15.20; city, 147%c; refined continued, 153%c; 
South America, 1634c; Brazil kegs, 17%c; 
and compound 144%@14%c. 

At Chicago regular lard in round lots 
was quoted at September price, loose lard 
75c under Sept. and leaf lard 127% under 
September. 

BEEF—The market was steady but de- 
mand was quiet with mess New York $18 
@20; packet, $18@20; family, $22@23; ex- 
tra India mess SS4@ss No. 1 canned 
corned beef, $3; No. 2, $8.25; 6 Ibs., $18.50; 
and pickled tongues, $55@60 nominal. 








SEE PAGE 39 FOR LATER MARKETS. 








Trend of Fresh and Cured Pork Product Trade in August 


The charts on the opposite page are a part of THE NATIONAL PROVISIONER DAILY MARKET SERVICE series, and show the 
trends at Chicago of prices of fresh and cured pork products and of live hogs during the month of August and from the beginning of the 
year. Comparisons of trends for the four years previous are also shown. 


Practically all products, both green 
and cured, showed a price decline dur- 
ing August. This decline in the case 
of some products began in June, with 
the beginning of the decline in the 
live hog market. 

Fresh Pork Products. 


Pork Loins.—Fresh pork loins was 
one of the two products showing a 
slightly upward trend during August. 
In July there was a decline from the 
high June level, and this was partly 
regained in the month just ended. A 
firm market prevailed on fresh loins, 
with a good movement on the frozen 
product. Light loins were scarce, and 


this resulted in a strong demand for 
the medium averages. Heavy loins 
for boning purposes were active. 
Regular Hams.—Light green hams 
ruled a shade lower on moderate de- 
mand and limited supply. The volume 
of export business was very light dur- 
ing August, but domestic demand was 
sufficient to keep stocks at a low 
working point. Heavy hams have 
been more active than the lighter 
averages, due to the extreme light 
supplies of S. P. boiling hams. 
Bellies.—Green seedless bellies con- 
tinued to decline slightly during the 
month, but toward the close showed 


strength and regained much of the 
loss. The general demand was active, 
and the month ended with an upward 
trend in selling prices. 

Boston Butts.—This product con- 
tinued the July decline, although up 
to that time prices had been upward. 
While prices were lower during most 
of August, there was an active de- 
mand and prices strengthened. 

Picnics.—During May and June 
picnic prices rose steadily in keeping 
with ham prices. July saw a price de- 
cline, which became even more 
marked in August. Demand was poor 
and offerings plentiful. 
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3 YEARS of specialization 
in temperature control 
has given us a wealth of 
knowledge and _ experience 
which is at your service with- 
out cost or obligation. 

We have regulators for 
every process in the Packing 
Industry, each one speciaily 
worked out to do that particu- 
lar kind of a job. 

Let our engineers help you 
on your problems of tempera- 
ture control; we may be able to 
save you much trouble and ex- 
pense. 

THE POWERS REGULATOR Co, 
85 years of specialization in temperature control 

2725 Greenview Ave., Chicago 


New York Boston Toronto 
and 31 other offices. See your telephone 
directory 
(3031B) 











Cured Meats. 

S. P. Regular Hams.—The light 
and medium averages were moder- 
ately active during the past month. 
Domestic demand was fair. The 
light put-down had a sustaining influ- 
ence on prices, although they declined 
to some extent. Throughout the 
month demand was active for heavy 
averages boiling age. 

S. P. Bellies—This product con- 
tinued the slight decline begun in 
July, due to an easier tone imparted 
by increased hog runs. Demand ap- 
peared to be generally good at the re- 
duced prices. The first six months of 
the year witnessed a continuous rise 
in the price level of S. P. bellies. 

D. S. Bellies.—After ruling steady 
for the first four months of the year, 
dry salt bellies took a steady price 
climb through May and June, which 
declined somewhat in July and Au- 
gust. The decline in August is appar- 
ently due to a fairly substantial in- 
crease in stocks. Trade in the product 
was rather disappointing during most 
of the month. Considerable activity 
took place about the third week, but 
prices were later affected by Septem- 
ber liquidation. 

D. S. Fat Backs.—This product has 
traveled a rather rocky road through- 
out the year, being adversely influ- 
enced by lard prices. However, dur- 
ing August it ruled steady to strong 
and prices showed a slight average 
upward trend. There was an active 
demand and a general scarcity of 
offerings of the heavier averages. A 
fairly good volume of export business 
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prevailed, and there was some specu- 
lative buying. 

Lard.—Lard has ruled low through- 
out the year in comparison with hog 
prices. During August domestic de- 
mand was not very strong. Conti- 
nental trade was not up to expecta- 
tions, but shipments to Cuba and 
Porto Rico showed some improve- 
ment. The liberal hog runs during 
the month and the high average 
weights resulted in a considerable in- 
crease in lard stocks during the 
month, which is somewhat unusual 
at this season of the year. The an- 
nual large export demand has not yet 
been filled. 


Hogs.—Live hog prices continued 





The Trading 
Authority 


Market prices based on actual 
transactions, and unbiased <e- 
ports on the condition of the 
markets, are given each day by 
THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE. 


Market prices and transactions 
on provisions, lard, sausage meats, 
tallows, greases, etc., at Chicago 
are given, together with Board of 
Trade prices, hog market infor- 
mation, etc. Export markets also 
are covered. 

This service has become the 
recognized trading authority, and 
is used by packers, wholesalers, 
brokers and others as a basis for 
their prices, for settling claims, 
pricing inventories, etc. 

THE DAILY MARKET 
SERVICE is mailed at the close 
of trading each day, and subscrib- 
ers are furnished with a hand- 
some leather binder for filing the 
reports for record and compara- 
tive purposes. Telegraphic serv- 
ice (messages collect) is also 
available to subscribers at all 
times. 

If you want to keep posted on 
the markets every day, fill out the 
coupon below and mail it. Sub- 
scription is at the rate of $1 per 
week, or $52 per year, payable in 
advance: 

The National Provisioner, 

Old Colony Bldg., 

Chicago. 

Street .....cccesceccees ee ceccccccccece 


Please send me information about 
the DAILY MARKET SERVICE: 
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their decline in August, due in large 
measure to the uneven quality and the 
large number of heavy packing hogs 
at all markets. Record average 
weights were made at some markets 
during the month, and there was a 
wide spread in price between light 
and heavy hogs. However, the large 
percentage of the latter in the runs 
pulled the average price down more 
than $1.00 below that of July. 

Hog runs have continued surpris- 
ingly heavy at some markets during 
a period when a let-up had been ex- 
pected. The large number of sows 
marketed indicates either a sharp de- 
crease in breeding stock, or that a 
considerably larger number of pigs 
were farrowed last spring than were 
recorded. With present good corn 
crop prospects, it hardly seems likely 
that a material cut would be made in 
breeding stock. 

oo 
EUROPEAN PROVISION CABLES. 


The market at Hamburg shows no 
change from last week, the demand being 
poor for all products, while stocks are 
given as medium, says E. C. Squire, Amer- 
ican Trade Commissioner, Hamburg, Ger- 
many, in his weekly cable to the U. S. De- 
partment of Commerce. The approximate 
receipts of lard were 1,600 metric tons, an 
increase over preceding week of 200 tons. 

Arrivals of pigs at the 20 most important 
German markets for the week amounted 
to 70,000 compared with 66,000 last year, 
at a top Berlin price for the week of 18.60 
cents per pound, compared with 19.90 cents 
per pound for the same week last year. 

The Rotterdam market continues firm, 
with stocks light to medium, while at Ant- 
werp some stocks are light to exhausted. 

The Liverpool market remains quiet 
for the week, the total for the week of 
pigs bought alive and in carcass for bacon 
curing in Ireland being 20,000, compared 
with 19,000 for the same week last year. 

Danish slaughterings of pigs were esti- 
mated at from 66,000 to 67,000. 

Stocks in Liverpool on September 1, 
were as follows: Bacon, 4,524 boxes; 
hams, 1,726 boxes; prime steam lard, 1,750 
tierces; refined lard, 4,060 tons. 


Hamburg. 
Cents per lb. 
STOCKS DEMAND PRICES 
Refined lard ....... Med, Poor @16.38 
i ere Med. POOF — ccc ccccvcces 
Frozen livers ......Med. Poor @ 6.24 
Extra oleo oil...... Med. Poor 12.82@12.72 
Extra oleo stock....Med. Poor @11.91 
Rotterdam. 
Ex. neutral lard....Lt. Good @18.02 
Extra oleo oil...>..Med. Good @12.74 
Prime oleo oil......Med. Avg. @11.83 
Extra oleo stock... .Lt. Poor @12.01 
eee Med. ween 8 - 8 =§«ideeepes 
Refined lard ....... Lt. Poor @16.42 
Extra premier jus..Hvy. Avg. @10.19 
Prime premier jus..Hvy. Geen... cases 
Antwerp. 
Refined lard ....... Lt. Poor 16.56@17.47 
REED 8 ow s00,0 0.44600 Lt. POOF ss ccvccsvves 
WED av as enen one Lt. See oe 
Liverpool. 
Hams, AC, light....Lt. Avg. 39.38@30.81 
Hams, AC, heavy ..Lt. Avg. 29.95@30.38 
Hams, long cut.....Lt. Avg. 31.25@32.12 
eae Lt. Avg. 19.96@21.26 
Square shoulders ...Lt. Avg. 20.83@ 21.27 
Cumberlands, light. .Lt. Avg. 24.95@25.39 
Cumberlands, heavy. Lt. Avg. 24.95@25.39 
American Wiltshires.Lt. Avg. 22.57@23.00 
Clear bellies ....... Lt. Avg. 24.95@25.61 
Ref. lard in boxes. .Lt. Poor 16.60@16.81 

















PATERSON PARCHMENT PAPER CoO. 


PASSAIC, NEW JERSEY 

















Septe 


TAI 
has bi 
soapm 
ket an 
basis « 
lighte: 
sult, b 
low tl 

In s 
Yc mi 
in a fi 
to aw 

At 
extra 

At 
steady 


, 


re kh nNOnD & 


on @& 


24 
72 


02 
74 


83 
OL 


42 
19 


eo 
S2 


. - 2 fa tlm ee 


2RSsekuE 


j 








September 11, 1926. 


THE NATIONAL PROVISIONER 


31 


TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—The market the past week 
has been fairly active and firm, leading 
soapmakers taking the surplus off the mar- 
ket and absorbing considerable extra on a 
basis of 8%4c New York. Offerings were 
lighter and the undertone better as a re- 
sult, but there was no disposition to fol- 
low the upturn. 

In some quarters producers were asking 
Yc more and undoubtedly the producer is 
in a fairly well sold up position and able 
to await developments. 

At New York special quoted at 8%c; 
extra at 8%c and edible at 10%c. 

At Chicago the market was quiet but 
steady with edible quoted at 9c; fancy 
at 9c; prime packer at 83%4c; and No. i. at 
8@8%4c. 

There was no auction at London on 
Wednesday, September 8th. At Liverpool 
the market was quiet and unchanged with 
prime quoted at 45s 3d and good mixed at 
43s 9d. 

STEARINE—The market was some- 
what stronger due to better demand with 
sales of oleo New York as high as 12%c 
with the market quoted at 13c asked. 

At Chicago the market was quiet and 
steady with oleo quoted at 12%c@12K\c. 

OLEO OIL—The market was steady 
but demand was rather slow, particularly 
for export with extra New York quoted 
at 12%4c; medium at 11%c and medium at 
10%c. At Chicago the market was steady 
with extra quoted at 11%c. 








SEE PAGE 39 FOR LATER MARKETS. 








LARD OIL—The market was somewhat 
steadier with a better inquiry in evidence, 
but heaviness in pure lard tended to check 
consumers demand. At N. Y. edible 
quoted at 17c; extra winter, 1234c; extra, 
12%4c; extra No. 1, 113%c; No. 1, 11%; 
No. 2, 11%c. 

NEATSFOOT OIL—With a firmer 
market in raw materials the market was 
steadier but demand more or less routine 
with pure quoted at 1534c; extra, 1134c; 
ee.) 11%c; and cold test at 183%4c New 


ork. 

GREASES—This market continues in a 
rather firm position even though consum- 
ers demand continues moderate and more 
or less hand-to-mouth in character. At 
the same time there was a lack of pressure 
of offerings and with the steadiness in 
competitive greases the market showed an 
extremely steady undertone. 

At New York house was quoted at 8c; 
yellow, 8%c; A white, 834,@8%c; B white, 
8'%4c; and choice white at 974@10c. 

At Chicago the market was quiet but 
very steady with demand fair with choice 
white arenes at 9@9%c; A white, 8%@ 
85c; B white, 8c; yellow, 7Y@7Vc; and 


brown, 7c. 
eer ae 
MEAT IMPORTS AT NEW YORK. 
Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending Sept. 4, 1926, are reported 
Officially as follows: 








Peint of 

origin. Commodity. Amount 
Canada—Quarters of beef..........-..+++ 246 
Canada—Calf carcasses ..........seeeeeee 249 
Canada—Lamb carcasses ..........++-++++ 50 
Canada—Smoked meat ...........seseeees 5,036 Ibs. 
Canada—Pork loins 7,564 Ibs. 
Canada—Calf livers . 522 lbs. 
Canada—Ox tongues 5,194 Ibs. 
Germany—Loose SAUSAZE ......... eee eeee 220 Ibs. 
Germany—Smoked ham ..........+.+++++ 1,402 Ibs. 
Germany—Cooked hams in tins.......... 2,187 Ibs. 
Germany—Sausage in tins ............-- 19,071 Ibs. 
Spain—Loose sausage .........-.eeeeeeeee 370 Ibs. 
Switzerland-—Bouillon CUED .acccccccccecs 586 lbs. 
Italy—Sausage ..........-2eeeeeees .-- 30,798 Ibs: 
Argentine—Canned corned beef. . 36,000 Ibs 
Argentine—Frozen pork cuts..... 0,506 Ibs. 


Argentine—Meat extract in jars.... denne s 14,428 Ibs. 
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Packinghouse By-Products 
Chicago, Sept. 9, 1926. 
Blood. 


All price changes tended downward, 
outlet being unusually narrow for this 
time of the year. 

Unit ammonia. 
BPE A eer Tee re re eee $3.85@4.00 
Crushed and unground...........-eeseeeeee 3. 5 


Digester Hog Tankage Materials. 


Prices advanced 25c per unit ammonia. 
Bulk of 8% to 13% productions brought 
$4.15@4.65, with 12% ground up to $5.00. 
Liquid stick contract made $3.35 delivered, 
drums included in price. 

Unit ammonia. 
Ground, 6 to 12% ammonia...... 1 ASS Ss 
Unground, 11 to 13% ammonia... «.. 4.40@4.65 
Unground, 6 to 10% ammonia.... «+» 4.00@4.30 
Liquid stick, 8 to 12% ammonia........... 3.25@3.35 


Fertilizer Materials. 
For the first time in many weeks, prices 
worked higher, being mostly 15@25c per 


unit above the recent low time. 
Unit ammonia. 





High grade, ground, 10-11% ammonia...$ 3.25@ 3.50 
Lower grade, ground, 6-9% ammonia..... 3.00@ 3.15 
Medium to high grade, unground......... 2.85@ 3.15 
Lower grade and renderers’, unground... 2.60@ 2.75 
Isone tankage, unground............+++- 2.75@ 3.00 
i | errr ee eee 3.25@ 3.50 
Grinding hoofs, per ton............+++0+ 36.00@38.00 
Bone Meals. 


Buyers continue to mark time, in the 
hopes that prices will show a recession 
later on. 

Per Ton. 
$32.00@46.00 
27-0006. 00 
25.00@30.00 


Raw bone meal 
Steam, ground . 
Steam, unground 





Cracklings. 
All price changes tended downward, due 
to the narrowing of the outlet for the 
finished goods. 


Per Ton. 
Pork, according to grease and quality... .$75.00@90.00 
Beef, according to grease and quality.... 50.00@70.00 


Horns, Bones and Hoofs. 
Demand continues active at the follow- 
ing quotations, in mixed carload lots: 


Per Ton. 
Kise 000404 Ue hess Cedehgnss sVdoeen $75. 200.00 
Round Bhin Domes. .....cccscccvcccvcecs 45. 00 
Flat shin bones.......0.ccecccccsccenss 42.00@ 45.00 
_——_ blade and buttock bones........ 40.00@ 45.00 
BINGE ee isctcastisccede dees dese secavive 36.00@ 38.00 


iii dailies prices are for mixed carloads 
ef unassorted materials indicated above.) 


Gelatine and Glue Stocks. 


Market continues quiet and prices held 
steady. 






Per Ton. 
Kip and calf stock. .....cccccccccccccces $30.00@35.50 
Rejected manufacturing bones. .. 41,00@43.00 
SHOE, BHU, ocak sn caacesneccdceses 35.00@36.00 
Cattle jaws, skulls and knuckles.. .. 85. 36.00 
Sinews, pizzles and hide trimmings...... 21.00@22.00 


Animal Hair. 

Prices fell to the lowest level for some 
time, with buyers assuming a very in- 
different attitude. A number of coil dried 
contracts were closed at $75 to $80 per 
ton delivered for Winter and $62.50 to 
$65.00 for Summer delivered. Sellers and 
buyers were anywhere from 2c to 3c Ib. 
apart in their views on processed. 


Per Pound. 
Colt aml Reld Cried... cc ccscvecccceccscces 24@ 3% 
Processed grey .....sececeeeceeecseeseeece 9 
BIRO GyOE: occ ccccccseccccccceescccceveess 4 0 
Cattle veritches, SOs cctagitccernensand 8%@ 4% 


Pig Skins. 
Market was quiet and trend of prices 
lower. 


Per Pound, 
POMUGT STOMA 6 ooc sc cccedececvcccecscecves 6 @7 
Edible grades, unassorted..............++5 44@ 4% 


pone yao 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Sept. 8, 1926.—Only a limited 

amount of business is being done in this 

market at present in fertilizer materials, as 
there is quite a difference between buyers’ 
and sellers’ views in many materials. 

Ground tankage is being offered at lower 
prices which still fail to attract buyers, as 
they do not seem to require tankage for 
some time to come. There is some de- 
mand for feeding tankage, with but few 
offerings. 

Acid fish scrap is lower at North Caro- 
lina points, as stocks on hand are some- 
what larger. 

South American ground blood sold for 
Nov.-Dec. shipment at $4.00 c. i. f. Atlantic 
ports, and ground tankage at, $4.60 & 10c 
c.i.f. Pacific ports for Oct. shipment. 

eR ea 

LARD AND GREASE EXPORTS. 


Exports of lard from New York, Sept. 
1, to Sept. 8, 7,324,483 Ibs.; tallow, none; 
greases, 1,258,000 Ibs.; stearine, 3,600 Ibs. 








JUNE BY-PRODUCTS YIELDS. 


The estimated average yield and production of animal by-products from slaughter 
under Federal inspection for the month of June, 1926, with comparisons, are compiled 
and reported by the U. S. Department of Agriculture as follows: 


Average weight Per cent of 






per animal. live weight 
co = 
3 Hs 
oc Nt 
5 Ff 
: <é > 6 
Class i » 
ro] Ne _ - i. = 
os é os oy 
roe we 
a] S La) » 
Lbs. Lbs. Pet. Pet. 
Edible beef fat'........ 85.10 41.62 3.68 4.31 
Edible beef offal........ 28.59 29.73 3.00 3.08 
Cattle hides ...........- 64.67 64.41 6.79 6.67 
Edible calf fat!........ 1.29 1.04 72 -62 
a calf offal........ 6.47 6.38 3.62 8.77 
cedsecncensvaveces 85.93 40.03 15.37 16.27 
Latie hog offal. 6.10 6.46 2.61 2.63 
Pork trimmings 12.33 12.84 5.28 5.22 
Inedible grease’. . 3.03 3.10 1.29 1.26 
Sheep edible fat? 2.22 1.65 2.72 2.1 
1.93 2.33 2.5 


my edible offal ...... 1.90 
Unrendered. ? Rendered. 


ao 


Production 
$.. 

Rs $ 
8 & : ES 
tare 53 a & 2s 

a) ea 7 oa = 
- bh en ia - igi 
a E g gs 
Ln) » - lad — 

1,000 Ibs. 1,000 lbs. 1,000 Ibs. 1,000 Ibs. Pet. 
346,606 28,985 26,694 35,194 121.42 
282,327 18,801 20,156 25,140 183.72 
644,168 45,243 46,402 54, 121.31 

6,779 445 529 499 111.38 
34,121 2,45) 3 3, 124. 

1,458,888 151,138 128,700 136,775 90.50 

8,212 18,301 x 07. 120.61 

501,769 39,492 42,107 43,872 111.09 
123,456 12,166 10,560 10,631 87.38 
27,031 1.756 1,708 1,782 101.48 
23,261 1,548 1,817 2,084 134.63 





COVINGTON, KY. 





THE KENTUCKY CHEMICAL MFG. CO., Inc. 


Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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These facts about the “‘Newman’’ 
are of special interest to the 


Master Mechanic or Superintendent 





slightest damage. 


trouble-proof !— 


us they are saving 40 





In the “Newman,” the hammers are placed, equally 
spaced, on an extra heavy round steel shaft and 
held in place by large steel spacers. The hammers 
themselves are but one piece and are not keyed to 
the shaft but held in place by compression, with 
heavy right and left nuts on the ends. These nuts 
turning against the shaft will not work loose, yet 
allow sufficient “give” that should small pieces of 
iron, bolts, rocks, etc., get in, there will not be the 


Not a single bolt, key, rivet or pin to work loose 
in the entire Newman cylinder assembly—absolutely 


The master mechanic of one of the large packing companies tells 
of the power cost in one of their ferti- 
lizer plants, since they have installed the Newman Grinder. Does 
not this interest you? We can make the same saving in your plant. 


and the price is only 


$300.00 to $495.00 


f.o.b. factory 














Write us nan 


\ ae LN 


cCHIT AKG 


419-425 W. 2nd St., 
Wichita, Kansas 
Distributors 
The American By-Products Machinery 
Co., 26 Cortlandt St., New York City 
The Cincinnati Butchers’ Supply Co., 
Chicago-Cincinnati 
The Allbright-Nell Co., Chicago 





ARKANSAS CRUSHERS MEET. 


The recent meeting of the Arkansas Cot- 
tonseed Crushers’ Association was very 
well attended and was full of good things 
for members, reports Secretary P. F. 
Cleaver. Mr. Cleaver was chosen by the 
executive committee to succeed T. H. 
Gregory, former secretary, who resigned 
to become vice-president of the National 
Cottonseed Products Corporation. 

The resignation of W. H. Loflin as pres- 
ident was also accepted with regret, and 
R. E. Lillard of Ft. Smith, vice-president 
of the association, was elected president. 
J. R. Willis of Magnolia, Ark., was unani- 
mously elected vice-president. 

Reports on the condition of the cotton 
crop were generally favorable. It was 
generally agreed that most Arkansas mills 
will not start operations before the last 
week in September or early in October. 


JULY MARGARINE STATISTICS. 
Statistics of margarine production in the 
United States for the month of July, 1926, 
with comparisons, based on sales of rev- 
enue stamps, are announced as follows by 
the U. S. Treasury Department: 
July, 1926. July, 1925. 


Margarine, uncolored, Ibs........ 15,310,348 14,050,153 
Margarine, colored, Ibs.......... 595,521 654,008 


September 11, 1926, 


CURRENT LARD STATISTICS. 
Lard produced, consumed and stocks on 
hand, including both domestic consump- 
tion and export for January, February, 
March, April, May, June and July, 1926, 
are reported as follows: 
LARD PRODUCED, CONSUMED AND STOCKS 
ON HAND. 
(A) (1) PRODUCED. 


1926. 1925. 
Pounds, Pounds. 

SOE 5 kos se sen ae 162,314,000 194,189,000 
DUET S55 vib cdaBanes 126,905,000 161,697,000 
PEE. Aa cen doN un Scawees 138,567,000 115,016,000 
SE Ph ce eden exepekeborn 126,385,000 113,277,000 
| BAP arr 117,241,000 109,183,000 
BR db ceeunveedeues se te 122,885,000 124,507,000 
En cevades hae saereres 129,225,000 118,969,000 

WEN. s Sae so ceuwesedese 923,522,000 936,838,000 


CONSUMED. 
(B) (2) Exports. 


























January ... 78,795,905 80,545,775 
February . ... 66,598,654 61,475,724 
March ... . 65,988,543 64,250,355 
Gores 64,919,299 46,017,919 
DN | ots sks Goan hore 59,866,739 72,407,593 
PR SS vdsee ses aus enue 57,613,915 61,191,608 
POTEET 51,644,747 
MEE tina's daecas dear Not available 437, 533, 721 
(C) Domestic 
January .. ... 61,809,095 61,988,225 
February . 48,348,346 60,998,276 
March ... . 55,615,457 52,510,645 
April . 56,208,701 65,942,081 
PO 48,915,261 49,979,407 
PD Wo dewsnad idprea none 51,568,085 55,691,392 
MEE Pik Sava vasach oa Not available 67,319,253 
WOON si 55 isons e shnale Not available 414,429,279 
TOTAL. 
January 140,605,000 142,534,000 
FeLruary .114,947,00) 122,474,600 
March ... .121,604,000 116,761,000 
April . ».121,128,000 111,960,000 
MN wpathacveqts suncnd 108,782,000 122,387,000 
My, Seth oes > eneasns cae 109,182,000 116,883,000 
BE Wasees iD ecenaen eves 97,291,000 118,964,000 
MUGL. oo. cociuneaacocd 813,539,000 851,963,000 
(D) STOCKS HELD END OF MONTH. 
On hand beginning 7. 42,478,000 61,049,000 
January . 64,1 7 ,000 112,704,000 
Fe ebruary 76,145,000 151,927,000 
March 93,108,C00 150,182,000 
April 98,365,000 151,499,000 
DE “Sbo4.0enepevsansvece 106,824,CO> 138,295,000 
ST Salbseceseseenssee 120,527,000 145,919,000 
PEE .2d555 0d simedadane ses 152,461,000 145,924,000 


(A) Includes entire production, both neutral and 
other edible by federally inspected plants and also 
production, both neutral and other edible, by plants 
not federally inspected, except a few small ones, but 
does not include production on farms. 

(B) Includes both neutral and other edible lard. 

(C) Apparent consumption. 

(D) Includes stocks held in cold storage plants and 
packing house plants only. 

(1) Source:—Bureau of Agricultural Economics, 
U. 8S. Department of Agriculture. 

(2) Source:—Bureau of Foreign and Domestic Com- 
merce, U. 8S. Department of Commerce. 
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PORK CUTS AT NEW YORK. 


(Special Report to The National Provisioner 
from H. C. Zaun.) 


New York, Sept. 8, 1926—Wholesale 
prices on green and S. P. meats are as fol- 
lows: Pork loins, 36-40c; green hams, 8-10 
Ibs., 29c; 10-12 Ibs., 28c; 12-14 lIbs., 27c; 
green picnics, 4-6 lbs., 19c; 6-8 Ibs., 17c; 
green clear bellies, 6-8 lbs., 28c; 8-10 Ibs., 
27%4c; 10-12 lbs., 27c; 12-14 Ibs., 27c; S. P. 
bellies, 6-8 Ibs., 24c; 8-10 Ibs., 25c; 10-12 
Ibs., 25c; 12-14 lbs., 24c; S. P. hams, 8-10 
Ibs., 29c; 10-12 Ibs., 28c; 12-14 lbs., 27%c; 
18-20 lbs., 29c; city dressed hogs, 21%c; 
city steam lard, 147%c; compound, 14%c. 

ao 
COTTONSEED OIL EXPORTS. 


Exports of cottonseed oil from New York, 
Sept. 1 to Sept. 8, none. 





The Blanton Company 
St. Louis, U. S. A. 
Refiners of 


Yopp’s Code, Eighth Edition 





hite Butter Oil 


Give Us Inquiries on Tank Cars 
Pleased to Submit Samples 


Selling Agencies at 
New York Philadelphia Pittsburgh 
Memphis . 
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VEGETABLE OILS 


WEEKLY REVIEW 


THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 
Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers’ 
Association and the Mississippi C ottonseed Crushers’ Association. 


Market Irregular—Trade Small—Senti- 
ment Mixed—Cash Trade Improving— 
Crude Offerings Light—Cotton Weather 
Mixed—Lard Market Weak 
A moderate trade and an irregular mar- 

ket has featured cotton oil the past week, 

prices backing and falling over a compar- 
atively wide range, commission house 
orders either way having considerable in- 
fluence. The technical position of the 
market was such that at times there was 

a lack of buying power and at other times 

an absence of offerings. 

This made it rather difficult to fill orders 
satisfactorily and made for rather wide 
fluctuations between trades. The absence 
of trade interests in the market was more 
emphasized and although the technical po- 
sition continues rather a strong one, nev- 
ertheless attempts to liquidate or bear 
pressure uncovered stop loss orders, while 
when selling pressure dried up the market 
came back readily. 


Closing Out Open Contracts. 


In a large way the bulk of the trade was 
merely closing out open contracts. The 
open interest is continually being cut 


‘down, and most interest consequently is 


centered in the nearby deliveries. 

There has been, practically speaking, no 
deliveries on Sept. contracts and the like- 
lihood of any important deliveries appears 
remote, while the disposition of the trade 
is to look for light, if any deliveries on 
contracts during October. 

Notwithstanding this condition and evi- 
dence of some improvement in cash de- 
mand, tired holders liquidated the near- 
bys which were poorly taken at times, 
owing to the weak position in the lard 
market. The latter induced some profes- 
sional selling, but rainy and unfavorable 
weather in the south and the lowering of 
cotton crop ideas tended to check the de- 
clines. 

Little Pressure on Crude Oil. 

The lack of pressure of crude oil con- 
tinued a helpful feature, although at inter- 
vals, crude offerings were somewhat freer 
than they have been of late. The small- 
ness of the ginnings to date, which are 
about one-third those of last year, empha- 
sizes the lateness of the new crop, but 


this appears to be offset somewhat by the 
hand-to-mouth buying on the part of the 
consumer who can see the Oct. delivery 
lc a pound under September and Novem- 
ber about lc under the October. 

With these discounts, the consuming 
trade is not inclined to buy other than 
immediate requirements, as cash prem- 
iums continue to hold very firmly. And 
there is little or no reason in sight at the 
moment to expect any weakening in cash 
premiums during September and October. 

The store stocks here are finding a 
ready market, having been reduced to 
about 700 bbls. with fair sales this week 
on a basis of 1354c. The small remain- 
ing supplies continue in strong hands, and 
will undoubtedly be disposed of to the 
trade within the near future which will 
leave the New York market without any 
stock of oil whatsoever. 








SOUTHERN MARKETS. 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Sept. 9, 1926—A less 
bullish Government crop report than ex- 
pected, and lower lard prices, contributed 
to a sagging market in New Orleans fu- 
tures this week, with only limited business, 
resulting in 1134c asked, Sept. Consider- 
ing the important fact that ginnings to 
September 1 are only one-third those of 
same period last year, and with an ex- 
tremely light carry over, spot oil is firmly 
held. Immediate shipment refined is al- 
most unobtainable, beyond one or two 
tank lots; 12%4c lose asked, New Orleans. 

Trade here expects a reaction upward as 
demand for compound increases, Sept. and 
Oct. especially. Many cotton men here 
think the Government crop estimate fully 
a million bales too high. 

Crude easier at 103%, immediate; 10%c 
prompt; 9c October, f.o.b. mills. Offer- 
ings light. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., Sept. 9, 1926—Prime cot- 
ton seed delivered, $33.00; prime crude 
cottonseed oil, 10%@10%c; 43 per cent 


cake and meal, $28.00; hulls, $5.00; mill run 
linters, 3@5c. Weather past week un- 
favorable for cotton; markets still very 
slow. 


The Government cotton crop estimate 
was: lowered slightly again, and the im- 
pression of the trade generally was that 
the new figure was still too large. The 
size of the crop, however, owing to its 
lateness is dependent upon the date of 
killing frost and should the latter be ex- 
perienced earlier than usual, the outturn 
would unquestionably be considerably re- 
duced. 

Cotton Crop Estimate Lower. 


The ginning figures of 695,000 bales 
compared with 1,866,000 bales at this time 
last year and furnished the evidence why 
crude has not been pressing on the mar- 
ket. In the southeast however, crude was 
easier with nearby quoted at 103%c and all 
Sept. offerings at 10c, although reports 
had it that in Texas crude was as much as 
Y%4c above the southeast market. 

Lack of speculative buying power con- 
tinues one of the outstanding features 
against oil values. There are no hedges in 
the market to speak, of, and consequently 
what cash business is passing does the fu- 
ture market little or no good as there are 
no hedges to lift. 


One View of the Market. 


At the same time, with an average re- 
fining loss, it is argued that even a 14,- 
000,000-bale cotton crop is sufficient for all 
oil requirements, and the fact that it is 
only a question of time when crude oil 
will move freely, particularly as the mills 
generally are starting up now, the pro- 
fessional operator feels that the market 
will soon encounter the weight of the new 
crop which unless speculative interests in 
the market on the constructive side, in- 
creases materially, might force consider- 
ably lower levels. 

Within another few weeks, crude oil 
will be flowing freely to market and al- 
though it is admitted that it will be many 
weeks and possibly not until the first of 
the new year until all the holes are filled 
up and stocks replenished, nevertheless 
the feeling prevails in the purely specula- 
tive quarters that the market must reach 
a level where the soap kettle will lift con- 
siderable oil this season just as it did a 
year ago. 

Government Cotton Report. 

A cotton crop of 15,166,000 bales of 500 
Ibs. gross weight is indicated from condi- 
tion 50.6 on Sept. The indicated produc- 
tion is less than crop of 1925 but is larger 
than crop of any other year since 1914. 

From Aug. 16 to Sept. 1 the decline in 








ASPEGREN @& CO., INC. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


REFINED COTTON SEED OIL crupe 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 
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Logical Cottonseed Oil 
Market Is In New Orleans 


Assure your future requirements 
by buying contracts there. 


Protect yourself by using it for 
your hedges. 


Commissions $20 per round 
contract; deliveries in bulk, 
30,000 pounds, grade and weight 
guaranteed by indemnity bond. 


The market is broadening and 
giving real service to the trade. 
One concern handled 750 con- 
tracts during the year, repre- 
senting 22,500,000 pounds. 


NEW ORLEANS COTTON 
EXCHANGE 
New Orleans, La. 


Write Trade Extension Committee 
for information 











condition was 3.9, or less than the decline 
in condition of 5.8 in 1925 and of 5.6 in 
1924, for the same period. 

Much uncertainty remains with regard 
to outcome as future conditions may ma- 
terially alter present outlook. There has 
been too much rain in the belt west of 
Atlantic states and growth of cotton plant 
has been promoted at the expense of fruit. 

COTTONSEED OIL.—Market trans- 
actions. 

Friday, September 3, 1926. 
—Range— Pos gory 
Sales. High. Tow. d. Asked. 
GR <n ds bese seen eaee se ee 1325 


aa 
ge es, 600 1300 1275 1281 a 1310 
| Sears: 6400 1198 1176 1185 a 1183 
OO ESS! 1400 1085 1075 1080 a 1083 
Te ee alias 500 1065 1060 1065 a 1070 
MRS Vc tccaes oa 700 1065 1058 1065 a .... 
ae RS GRE ER A SS EIT 1063 a 1075 
SL 6S ok csi ere ote eee 1065 a 1080 
RARER STS crit 1068 a 1080 


Total Sales, including switches, 9,600 
bbls. P. Crude S. E. Nom’l. 


Saturday, September 4, 1926. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


RS nc baer eras kn eewn REED Bowie's 
Sept. ......... 1600 1295 1275 1270 a 1275 
7) Rung een 2700 1175 1162 1173 a 1175 
Nov. ......... 400 1068 1065 1072 a 1075 
SS Serre 400 1056 1055 1055 a .... 
RE ie dao ls. ts 900 1055 1050 1052 a 1050 
Dee iia. ce ah poe oa ee 1050 a 1060 
ES SETERETEE OTC eee ee. ae eo ch 
April Pee eee ey Tee Te 1060 a 1080 


Total Sales, including switches, 6,000 
bbls. P. Crude S. E. Nom’ 
Monday, September 6, 1926. 
Holiday—Labor Day. 
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—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


Tuesday, September 7, 1926. 


Spot: o.pseiave mies: vie eepes 1275 a 1350 
ee 300 1292 1275 1300 a 1310 
tS See 3000 1208 1175 1205 a .... 
APO BEE: 2000 1110 1085 1109 a 1106 
BNR: i tu ipninie b's 300 1080 1072 1080 a 1085 
, [ee eR ee 100 1085 1085 1079 a 1085 
PES bch aes oss wens ae eae 1080 a 1088 
SR mr mA see tees 1089 a 1096 
RES Ce has Saree oe ten wee 1090 a 1099 


Total Sales, including switches, 5,700 
bbls. P. Crude S. E. Nom’! 
Wednesday, September 8, 1926. 


—Range— ae 
Sales. High. Low. Bid. Asked. 


RES, icncaanibbeenemee ae 
a Sr 1000 1300 1271 1279 a 1283 
6 RS aera ors 3300 1206 1171 1185 a 1184 
PG oa Gis ge tice 1100 1110 1080 1093 a 1092 
Se. 6 lb cee ce 500 1088 1060 1070 a .... 
Te aete meee 1400 1076 1051 1064 a 1068 
ae ee ond <> ubis wes 3c e A 
DOG gs oe Sab.ce vio webs ios i) ee Gee 
PO RSA oka’ a Sweni os 1065 a 1090 


Total Sales, inetadiee switches, 7,300 
bbls. P. Crude S. E. Nom’! 
Thursday, September 9, 1926. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked 


ae ee ae ee ....- 1270 a 1284 
OE os cma a hd Oo 1175 1165 1171 a 1177 
LL SPS eee 1081 1080 1070 a 1080 
ES oe Sl gt ae 1068 1061 1061 a.... 
SO Nive gute. cane 1061 1055 1055 a 1057 
DD, Ae cuts. teuk bates ...- 1057 a 1062 
DEM neal nes kek 1070 1065 04 a 1066 
PRSSR os CG thc ae ae wou a 1070 








SEE PAGE 39 FOR LATER MARKETS. 


COCONUT OIL—Following a fairly 
good business last week. the demand 
quieted somewhat this week, but offerings 
were limited and the market was very 
steady with the undertone firmer and 
sentiment more mixed due to the better 
feeling in greases in general 

At New York nearby tanks were quoted 
at 9%c and futures at 934c. At the Pa- 
are coast Sept.-Oct. tanks quoted at 9@ 

Kc 

SOYA BEAN OIL.—A somewhat bet- 
ter consumers demand has been the fea- 
ture this week, but no particular change 
in values was in evidence with the under- 
tone rather firm. 

At New York, tanks quoted at 1llc and 
barrels at 12%c. At the Pacific coast 
Sept. tanks quoted at 103%c; Oct. 10%c 
and Nov.-Dec at 105%c 

CORN OIL—Demand has been fair and 
with offerings limited; the market has 
been firmer with prices quoted at 10c fo.b. 
Mills. 

PALM OIL.—Demand was _ reported 
fair but generally the tendency is to await 
developments. Offerings however are 
limited. 

At New York Nigre spot casks quoted 
at 8'%4c; shipment, 8c; Lagos spot, 8.95c 
and shipment at 8c. 

PALM KERNEL OIL.—Consuming 
demand was limited to small lots but of- 
ferings continued rather light, and the 
market was firm, with New York spot 
casks quoted at 105¢c; shipment, 10%c; 
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Puritan, Winter Pressed Salad Oil 
. Prime Winter Yellow 

Venus, Prime Summer White 

Sterling, Prime Summer Yellow 





Jeenressz. Ox10 
‘ORT Ivory, eS A 
Refineries lh City, Kan. 
Macon, Ga. 
Dattas, Texas 
Hamitton, CANADA 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


P&G Special (Hardened) Cocoanut Oil 


Cable Address: 









White Clover Cooking Oil 
Marigold Cooking Oil 
Jersey Butter Oil 

Moonstar Cocoanut Oil 


General Offices: 


CINCINNATI, OHIO 


“Procter” 
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spot tanks, 95@93c; and New York, lc 
over casks. 

PEANUT OIL.—Market nominal. 

SESAME OIL.—White oil quoted at 
12%c cif. N. Y.; smaller lots New York 
quoted as high as 13%c. 

COTTON OIL.—Demand for spot oil 
here has been fairly good and the market 
was about steady with the store stocks 
reduced to 1100 bbls. Spot oil was quoted 
at 13%4c although some were asking 14c. 

SE a 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, Sept. 8, 1926.—Latest quota- 

tions in chemicals and soapmakers’ sup- 

lies: 

Seventy-six per cent caustic soda, $3.76 
@3.91 per cwt.; 98 per cent powdered 
caustic soda, 4.16@4.56 per cwt.; 58 per 
cent carbonate of soda, 2.04@2.44 per cwt. 

Lagos palm oil in casks of 1,600 Ilbs., 
9%c lb.; olive oil foots, 94@9%c lb.; East 
India Cochin cocoanut oil, 16c lb.; Ceylon 
grade cocoanut oil, 11%4c lb.; Cochin grade 
cocoanut oil, 12c 

Prime summer yellow cottonseed oil, 
144%4,@143%c 1b.; prime winter salad oil, 
15%4c lb.; raw linseed oil, 11.4@12.2c Ib. 

Extra tallow, f.o.b. seller’s plant, 8%4c 
lb.; dynamite glycerine, nom., 27c Ib.; 
chemically pure glycerine, nom., 30@3lc 
Ib.; saponified glycerine, nom., 20c Ib.; 
crude soap glycerine, nom., 18c ‘b.; prime 
packers’ grease, nom., 8@8%4c lb. 

SOEs 
COTTON OIL IN TUNISIA. 


Due to the high price of Venetian olive 
oil, the basic food of the Arabian popu- 
lation, this commodity has been placed 
cut of the reach of the poor natives, there- 
by creating a market for substitutes, ac- 
cording to a report to the U. S. Depart- 
ment of State by Leland L. Smith, Amer- 
ican Consul,: Tunis, Tunisia. It is not 
thought that American manufacturers of 
peanut oil will be able to compete with 
peanut oil from Marseille at the present 
time, as the exchange situation favors in- 
terchanges with France. 

However, it is thought that cottonseed 
oil should prove interesting to local im- 
porters. The United States should not 
find competition with France a factor in 
this case, and if the qualities of cottonseed 
oil please the natives and prove acceptable 
for use in the extensive local soap manu- 
facturing industry, an important market 
might be created in the Regency. 

The tariff on cottonseed oil is 70 francs 
per 100 kilos net for all countries, includ- 
ing France, and American producers of 
cottonseed oil would not, therefore, find 
themselves at a disadvantage in this re- 
spect. 


> ao 
KLEEN KUP ENLARGES PLANT. 


The Mono Service Company of Newark, 
N. J., manufacturers of the Kleen Kup, 
used extensively by the meat packing and 
sausage-making industry, have under con- 
struction a spacious new unit which when 
completed will be an addition to the large 
plant now in operation. One hundred per 
cent increase of business during the past 
two years necessitates the addition. 





THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
VEGETABLE OILS 


In Barrels or Tanks 
Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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Pork Production in the World War 


Part Played by American Packer 
and Producer in Feeding World 
Both During War and Afterward 


Il — First Steps in Food Control 


Need of the Allies for Meats and Fats— 
Herbert Hoover’s Experience as a Food Ad- 
ministrator—Passage of the Food Control 
Act—Lack of Power of the Food Administra- 
tion to Fix Prices uf Hogs or Pork Products. 


This is the second in a series of reviews 
of the book on “American Pork Production 
in the World War,” by Dr. Frank M. Surface, 
who was economic adviser to the Federal 
Food Administration. (A. W. Shaw Co., Chi- 
cago & New York.) 


For the first time the inside history is told 
of the part played by the meat packer and 
the meat producer in the world war and the 
times that followed it. 


Documents and correspondence never be- 
fore made public are taken up in this story, 
and some interesting incidents and com- 
ments made known. 


THE NATIONAL PROVISIONER has the 
serial rights to the republication of this book, 
and these reviews will appear from week 
to week until the entire story has been told. 


The entrance of the United States into 
the War was hailed by the Allies chiefly 
as an assurance of greater food supplies. 
The shortage of food had caused grave 
concern in the winter of 1916-1917. There 
could be no doubt that one of America’s 
first and most important immediate con- 
tributions to the Allied cause was an in- 
creased supply of food. 

The food shortage in the Allied coun- 
tries was confined chiefly to breadstuffs, 
fat and sugar. The situation was serious 
with regard to all of these products. In 
the Central Empire the lack of meats and 
fats was one of the most important causes 
of the discontent which led to the ending 
of the war. 

The author explains the need for fats: 


The Need for Fats. 


“Quite apart from the physiological need 
of fat, it is important as furnishing a flavor 
for many vegetables, rendering them more 
palatable and hence more digestible. Fat 
also digests more slowly than other foods 
and hence, in a period of reduced rations, 
prevents the return of the feeling of hun- 
ger for a longer time. A piece of bread 
and butter will allay hunger longer than 
an equal amount of nourishment in the 
form of bread alone. It is clear that both 
from a physiological and psychological 
point of view a certain amount of fat is 
necessary. 

“The Inter-Allied Scientific Food Com- 
mission considered that the minimum de- 
sirable quantity of fat in the diet of the 
average man was 75 grams (2.65 ounces) 
per day. For comparison with this it may 
be stated that the average per capita con- 
sumption of fat in Germany in 1918 was 
reduced to around 30 grams (1.06 ounces) 
per day compared with 99 grams pre-war. 

“The chief sources of fats used for hu- 
man foods are (1) vegetable oils extracted 
from, or contained in, various oil-bearing 
seeds and nuts; (2) animal fats and oils, 
of which oleo oil, lard, and pork products 
are the most important, and (3) other 
animal products, chiefly butter-fat.” 


Supplies Greatly Decreased. 
The total requirement of the Allies for 


fats amounted to some 6,967,464,000 Ibs., 
more than half of which had to be im- 
ported. 

There was an enormous reduction in the 
supply of animal fats in the Allied coun- 
tries, the hog supply of the United King- 
dom falling off one-third and that of 
France more than one-half. Italy’s hog 
population declined to a less extent. Meat 
production in these countries declined an 
average of 32.8 per cent, the United King- 
dom showing the greatest decrease. 

Strenuous efforts were made by the 
Allies to reduce the civilian consumption 
of meat, and in France even the meat 
ration of the army was reduced. 





Steps in the Story 


Action taken to increase hog 
production in the early years of 
the War. 

Voluntary agreements between 
packers, Food Administration and 
buyers of pork products. 

Packers’ margins controlled, li- 
cense regulations, and methods of 
limiting packers’ profits. 

Efforts made to secure an ade- 
quate supply of hogs at the lowest 
feasible price. 

Control of buying guaranteed 
an outlet to packer and a profit 
for the producer. 

Cost of producing hogs deter- 
mined. 

Production increased and hog 
prices maintained. 

Difficulties encountered in price 
control. 

The Armistice and the plan to 
open world markets to pork prod- 
ucts. 

Crisis in the American pork 
market. 

Attempts to dispose of surplus 
pork. 

Opposition by French to open- 
ing of blockade so that pork prod- 
ucts could enter enemy and neu- 
tral countries. 

How the German market was 
finally opened for American pork. 

World-wide speculation, due in 
part to long-continued blockade of 
Europe. 

Pork for the liberated countries. 

Demand for removal of govern- 
ment control of the meat industry 
made by trade bodies. 

Price stabilization and its ad- 
vantage to hog producers. 

What American food meant to 
Europe in 1919. 
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Data on the total decline of meat pro- 
duction in the Allied countries does not 
give an adequate idea of the reduction in 
the fat ration. Many of the animals 
slaughtered were in poor condition and 
produced less fat than normally. Pork is 
by far the most important fat containing 
meat and the decline in pork production 
was much greater than in the case of other 
meats. 

For the three European Allies the pro- 
duction of pork was reduced about 50 per 
cent in 1918 compared with pre-war years, 
while the output of other meats declined 
by only about one-third for the same 
period. 

At the time of the entrance of the 
United States into the war one of the ur- 
gent needs of the Allied countries, second 
only to their needs for cereals, was that 
for meats and fats. 


America Met the Need. 


Fortunately American agriculture was 
so developed that, by proper stimulation, 
the Allied demands for fat could largely 
be met by this country. This was due to 
the hog industry, particularly as developed 
in the Corn Belt. he author says: 

“The problems which faced the United 
States in 1917 with regard to fats, there- 
fore, were to secure a rapid increase in 
the number of hogs and to secure an in- 
creased and even flow of pork products 
to the European Allies. The solution of 
these problems, under the powers which 
the Administration possessed, was not as 
simple as it might at first appear. With 
the normal laws of supply and demand 
largely inoperative, it was necessary to 
substitute in their place, artificial agree- 
ments and practices which inevitably re- 
sulted in upsetting that delicate economic 
balance which characterizes normal com- 
mercial operations.” 

When the United States entered the war 
urgent steps were taken to gather and 
conserve food supplies. Even before our 
entrance into the war the newly organized 
Council of National Defense had cabled 
Herbert Hoover asking him to make an 
investigation of Allied food requirements 
and to report on them at the earliest op- 
portunity. 

Herbert Hoover Called In. 


“Mr. Hoover was then in London, where 
he had organized, and for three years 
had directed, the Commission for the Re- 
lief of Belgium. This organization, 
financed by government subsidies and by 
public charity throughout the world, was 
feeding some 10,000,000 Belgians and 
French within the German lines. 

“This was the first Food Administration 
set up as a result of the war. The success 
with which it had carried on this difficult 
and delicate task of food control, both of 
imports and domestic production, within 
the military lines of an enemy had shown 
the rare tact and administrative ability on 
the part of its organizer and had made 
Mr. Hoover’s name known throughout the 
world as an authority on international food 
matters.” 

Mr. Hoover returned to the United 
States on May 10, 1917, and on May 19 
President Wilson announced that on the 
recommendation of the Council of Na- 
tional Defense he intended to appoint Mr. 
Hoover United States Food Administra- 
tor. 

Measures were already under consider- 
ation in Congress to control the war-time 
food situation, and after much debate in 
both House and Senate, a bill known as 
“An act to provide further for the national 
security and defense by encouraging the 
production, conserving the supply and 
controlling the distribution of food prod- 
ucts and fuel,” was passed, and became a 
law on August 8, 1917. 

Because of the extended delays in Con- 
gress, the President had already author- 


(Continued on page 46.) 
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Jordan’s Improved Ham Retainers 


\ 


(Square and pear shaped) 


Patents applied for 


Better Products— 
Big Saving of Time and Labor— 
No Press Required— 


In cooking and processing hams it is never neces- 
sary to repress hams because the Improved Jordan 
Ham Retainers are equipped with springs which 
compensate for the maximum expansion and con- 
traction. This produces the best boiled hams which 
are firm and perfectly shaped to either pear or 
square retainers. 


The Boiled Ham Season is close at hand. 


Write us today regarding your Requirements 


THE ALLBRIGHT-NELL Co. 


5323 So. Western Boulevard 


CHICAGO 
Western Office, E. D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 


— ANc(Q) 
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The picture above shows the interior of the department in our 
plant where LAABS Sanitary Rendering Units are made. It 
will give readers an idea of the manufacturing facilities at our 
command which are back of the LAABS equipment, and the 
demand we have for these remarkable cookers, The department 
is in charge of skilled engineers and mechanics who devote 
their entire time to LAABS production. 


LAABS Sanitary Rendering Units are the result of highly spe- 
cialized talent, supported by a completely equipped modern fac- 
tory where efficiency and super-workmanship predominate. 


Packing plants everywhere are turning to LAABS to solve 
their rendering problems, because it eliminates so many objec- 
tionable factors incident to the handling of by-products. 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard, CHICAGO 


Western Office: E. D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 





Patented in U. S. A., March 23, 1926. 
Other patents and foreign 
patents pending. 





Headquarters for everything - 
in packinghouse machinery 
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There doesn’t need to be an odor around your plant! 





HORUDTGDTON = GRUDDEGLIQCOGUQ(EQOD = DDIRUDIBIRUMETEDDT) me 





You don’t need to have your neighbors complaining to 
the Board of Health asking that the odor nuisance be eliminated. 


You don’t need to fear an injunction restraining your 
operation because of noxious odors. 


The Henderson and Haggard Chlorine Process of deodor- 
ization offered exclusively by this organization will eliminate 
any objectionable odor from Packing Plants, Slaughter Houses, 
Rendering Works or similar establishments. 


Scores of successful installations are in operation—and the 
process will be installed on trial at any plant. If it doesn’t 
destroy the objectionable odors, the apparatus will be removed 
without cost to the operator! 


How’s that for confidence? 


Can’t we send one of our engineers to see you? 


WALLACE & TIERNAN CO., INC. 


Manufacturers of Chlorine Control Apparatus 
NEWARK, NEW JERSEY 






) ) UCUCKCTARAV AHORA _ NNAAALUEEATATUTEATETHAE EOTTTVEPTTNCETO TTT MOTD 








\ PAUUPECERTOTD GEURELDRBUDORRUEODEURTORE | GSAUUUETREANECATEUHTGLG ON MU 

















September 11, 1926. 


THE NATIONAL PROVISIONER 


THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 

Provisions quiet and steadier the latter 
part of the week; hogs steady; cash lard 
demand a little better. Hog receipts lib- 
eral; some change of sentiment for the 
better. 

Cottonseed Oil. 


Cotton oil weak the latter part of the 
week, under pressure fram Southern 
houses. Liquidation in October followed 
by local selling due to poor support, easier 
crude markets and clearer weather in the 
South, which offset fair cash oil demand 
and steadier tone in,lard. Texas imme- 
diate crude sold 10%4c; Southeast, Sept., 
93%4c; Valley, Sept. 20th shipment, 10c. 
Valley October as low as 8c. 

Quotations on cottonseed oil at Friday 
noon were: September, $12.60@12.75; Oc- 
tober, $11.56; November, $10.61@10.70; 
December, $10.50@10.55; January, $10.47@ 
10.55; February, $10. 50@ 10.60; March, 
$10.60@10.70; April, $10.60@10.80, 

Tallow. 

Tallow, extra, 85¢c asked. 

Oleo Oil and Stearine. 

Stearine, oleo, close, 13c asked. 

Hull Oil Market. 

Hull, England, Sept. 10, 1926—(By 
Cable.)—Refined cottonseed oil, 40s; crude 
cottonseed oil, 35s. 

—o— 

FRIDAY’S GENERAL MARKETS. 

New York, Sept. 10, 1926—Spot lard at 
New York: prime western, $15.30@15.40; 
middle western, $15.20@15.30; city, $15.00; 
refined continent, $15.75; South American, 
$16.75; Brazil kegs, $17. 75; compound, 
$14.50@14.75. 


JUNE INSPECTED SLAUGHTER. 

Animals slaughtered under federal in- 
spection during June, 1926, and for the 
fiscal year, with comparisons, are reported 
as follows by the U. S. Department of 





Agriculture: 

Station. Cattle. Calves. Hogs. Sheep. 
Baltimore ... 6,783 2,847 61,837 1,640 
Brooklyn .... 6,175 10,340 nw ncscces 27,907 
Buffalo ...... 10,108 4,779 63,714 11,3838 
Chicago ..... 183,757 64,786 444,571 236,144 
Cincinnati ... 12,112 9,493 54,639 5,185 
Cleveland ... 9,353 13,020 61,631 11,728 
Denver ...... 7,905 2,365 19,968 6,085 
Detroit ...... 8,046 9,987 80,939 3,592 
Fort Worth.. 46,937 20,135 16,049 42,455 
Indianapolis . 17,309 5,004 113,301 3,465 
Jersey City.. 5,115 9,285 35,541 27,400 
Kansas City. 89,192 23,841 236,874 106,821 
Milwaukee .. 11,342 39,664 88,227 4,305 
Nat. 8. ae 34,231 14,033 114,808 66,300 
— a 32,031 56,222 75,025 147,309 
Om « 96,631 7,285 189,109 165 
Philadetpiia 10,373 12,427 73,448 15,990 

Louis. ° 16,139 7,834 134,515 10,644 

ous City. 35,743 5,243 155,100 11,548 

So. St. Joseph 29,904 7,750 123,346 70,628 

So. St. Paul. 42,690 71,949 219,133 6,924 
All other es- 
ta b lish- 

ments 140,239 81,894 1,067,733 134,178 

Total: 

June, 1926. 852,115 480,273 3,429,508 1,080,886 

June, 1925. 731,886 473,487 3,731,501 $99,321 
12 mos. ended 

June, 1926.10,098,121 5,311,774 40,442,730 12,354,225 
12 mos. ended 


June, 1925. 9,773,883 5,185,316 48,459,608 12,203,159 


Inspections of lard at all establishments, 
143,802,353 inspection pounds; compound 
and other substitutes, 40,813,977 inspection 
pounds; sausage chopped 67,935,388 inspec- 
tion pounds. Corresponding inspections 
for June, 1925: Lard 143,219,835 inspec- 
tion pounds; compound and other substi- 
tutes, 47,443,252 inspection pounds; sau- 
sage chopped, 66,355,655 inspection pounds. 
(These totals do not represent actual pro- 
duction, as the same product may have 
been inspected and recorded more than 
once in the process of manufacture.) 

Carcasses condemned during May, 1926: 
Cattle, 6,759; calves, 823; hogs, 11,437; 
sheep, 858 


BRITISH PROVISION CABLE. 
(Special Cable to The National P: i ) 
Liverpool, Eng., Sept. 9, 1926. 

General provision market weaker and 
looks lower. Demand very poor for A. C. 
hams and pure lard. No demand for clear 
bellies; square shoulders fair. Some buy- 
ing of short clear backs for prompt and 
forward shipment. Consignments of 
American meats rather limited, with de- 
mand correspondingly light. 

Today’s prices are as follows: Shoul- 
ders, square, 95s; picnics, 94s; hams, long 
cut, 143s; bacon, American cut, 135s; Cum- 
berland cut, 113s; short backs, 116s; bellies, 
clear, 117s; Canadian, 106s; Wiltshire, 
100s; spot lard, 76s. 


NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local’ slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending Sept. 4, 1926, 
with comparisons, as follows: 











Week Cor. 
ending Prev. week. 
Western dressed meats: Sept. 4. week. 1925. 
Steers, carcasses ...... 7,362% 7,859 7,969%4 
Cows, carcasses ....... 496 450 933% 
Bulls, carcasses ........ 111 134% 133 
Veals, carcasses ....... 7,939 5,425 10,995 
Hogs, and pigs ........ ay 
Lambs, carcasses........ 22. 181 ui, 955 21, Sit 
Mutton, carcasses ...... 149 
Beef cuts, lbs. ........ “2088, 137 71 330 207, ba 
Peek cuts, We. 2.20000. 901,676 947,670 833,010 
= papa: 
8,492 
14,752 
35,306 
51,338 





LIVERPOOL PROVISION STOCKS 
Stocks of provisions at Liverpool, Eng- 
land, on September 1, 1926, with compari- 


sons, are Officially reported as follows, 
by cable: 

Sept. 1, '26 Aug. 1, ’26 
TAMOO,) DEMOS: occ ce seccccvcavevesscs 4,524 6,396 
We, DORE a a cack ccttatnsedvrcne 783 
Shoulders, boxes ............ oer ae 373 
Tard, GteWm, tO8. .0 pccccces 635 
Lard, refined, tons........... 





Lard, compound, tons 





Short Form Hog Test 


Do you know each day how 
your hogs “cut out”? 


Do you know how to figure all 
operating charges and expenses so 
as to get at your cutting profit or 
loss per day per cwt.? 

THE NATIONAL PROVISIONER’S 
revised Short Form Hog Test 
enables you to keep track of this 
each day. 

If you want a supply of these 
test forms for daily figuring fill 
out the following and mail it at 
once: 

The National Provisioner, 
Old Colony Blig., Chicago. 


Please send me .... copies of the Short 
Form Hog Test for daily figuring. 


NAM .occesccccccsseveccercescseesrevess 


BUreet cccccccccvccccccccccccseccccccccess 


Single copies, 2c; 25 or more, lc each; 
quantities, at cost. 
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TRADE GLEANINGS. 
The abattoir of Robert Meneth in Mar- 


.cus, Wash., has been destroyed by fire. 


Purity Sausage Company has opened a 
branch at 1084 Howard street, San Fran- 
cisco, Calif. 

Washington Cotton Oil Mill has been 
incorporated in Dallas, Tex., with a capital 
stock of $50,000 by E. Rice, 5212 Crutcher 
street, Dallas, and others. 

Farmers Cotton Seed Products Com- 
pany has been incorporated in Granger, 
Tex., with a capital stock of $60,000 by 
E. M. Wilson, T. B. Benson and others. 

Cholewinski Packing Company has been 
incorporated at 3335 S. Union avenue, Chi- 
cago, with a capital stock of $500,000 to 
manufacture and deal in hams, tongues, 
dried meats, lard and grease. Incorpora- 
tors are: Frank A. Cholewinski, Joseph 
W. Grenewich and John E. Cholewinski. 

Scott Petersen, Inc., has been incor- 
porated at 4450 Armitage avenue, Chicago, 
with a capital stock of $50,000 to manu- 
facture and deal in meat products, canned 
goods, food products, etc. Incorporators 
are: A. Scott Petersen, Otto M. Petersen, 
Albert H. Weeg, Caleb R. Petersen, Earl 
L. Evensen, Stanley Eieradzki and Ger- 
trude Petersen. 

The new plant of the British Canadian 
Packing Co., St. Johns, N. B., is complete 
with the exception of installing the oper- 
ating machinery. This plant is to have a 
capacity of 275 hogs and 60 cattle per day, 
as well as facilities for sheep, and a public 
cold storage capacity of 30 cars of product 
in addition to space needed by the com- 
pany. The plant will cost about $150,000, 
and is under government inspection. M. P. 
Burt & Co. are the architects. 


nd 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef this week up to Sept. 10, 1926, show 
exports from that country were as fol- 
lows. To England, 124,723 quarters; to 
continent, 46,360 quarters; others none. 

Exports for the previous week were: 
To England, 84,371 quarters; to the con- 
tinent, 54,158 quarters; others none. 


a 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
Sept. 4, 1926, with comparisons: 


Week Cor. 
ending Prev. week, 
Western dressed meats: Sept.4. week, 1925. 





Steers, carcasses 3,220 2,291 
Cows, carcasses 971 1,541 
Bulls, carcasses 52 43 
Veals, carcasses S41 1,791 
Lambs, carcasses 11,004 11,412 
Mutton, carcasses .... 522 626 
;. Re 227,613 233,706 
Local slaughters: 
ROAD cieawassppievecccs 1,702 1,493 1,352 
eS ee, Se ,238 1,213 1,644 
BD Nadabecees seteaee 10,078 10,716 8,061 
BEE re de gees Soaees sae 7,530 4,764 5,877 
saat 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
Sept. 4, 1926, with comparisons: 


Week Cor. 
endin, Prev. week, 
Western dressed meats: Sept. 4. week 1925. 





Steers, carcasses 2,587 
Cows, carcasses .... 7 685 
Bulls, carcasses .... 122 181 
Veals, carcasses ... 1,476 2,281 
Lambs, carcasses ........ A 8,562 6,708 
Muttons, carcasses ...... 1,410 1,502 910 
Pork, IDS. ..cccsccccccsees 238, 263,388 356,531 
Local slaughters: 
Cattle ....... 2,083 
Calves 2,759 
Hogs 11,088 
Sheep 5,880 





On what meats is the dry or box cure 
used, and what is the formula? Ask THE 
BLUE BOOK, the “Packer’s Encyclo- 
pedia.” 
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LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Chicago, September 9, 1926. 

CATTLE—Receipts during week which 
included the labor day holiday about 9,000 
under week earlier, when runs_ were 
largest of year; upturns amounted to 50c, 
with inbetween heavies frequently 75c 
higher. Heavy steers reached $11.25, sell- 
ing freely at $10.50@11.00 for 1,400@1,500 
lb. averages; yearlings scored $11.50, 
mixed offerings making that price. 

Receipts ran more liberally to she stock 
and 50@75c declines on fat cows and 
heifers, largely grassy offerings, placed 
these more nearly in line with fat steers 
than any time this season; all cutters 
dropped 50c, bulls showing similar decline; 
vealers lost $1.00. 

For the first time this season the supply 
of western grass steers equalled a year 
earlier at approximately 10,700 head; for 
the season to date the supply is about 
36,000 under a year earlier, however, a 
spread of $7.25@8.25 took most north- 
western grassers. 

HOGS—tThe week’s supply of hogs ran 
more liberally to light weights but demand 
expanded and the closing market un- 
covered an advance of 10@25c for the 
week on practically all finished hogs 
scaling 230 lbs. downward. Heavy hogs 
closed mostly 25@40c higher. 

Choice 180@210 lb. weights brought 
$14.00@14.25 at the close, bulk of desir- 
able kinds averaging 230 Ibs. downward 
going at $13.65@14.15. Most good and 
choice butchers weighing 260@300 Ibs. 
made $12.25@13.00; light packing sows 
moving at $10.50@11.25, with heavies at 
$9.50@10.00 mostly. Stroneweight slaugh- 
ter pigs bulked at $12.75@13.50. 

SHEEP—Decreased receipts of killing 
lambs has strengthened values at most of 
the week’s sessions. Fat lambs, sheep 
and yearling wethers closed 25@50c higher 
for the period with culls mostly 50c 
higher. 

Most fat western lambs sold late at 
$14.75@15.10, with bulk of natives around 
$14.25. A few topped at $14.50 with the 
weekly top to city butchers at $14.75. 

Most fat ewes at the close realized $6.00 
@7.00, with best kinds quotable at $7.25. 
Yearling wethers sold upward to $12.00. 


OMAHA. 
(Reported by U. 8S. Bureau of Agricultural Economics.) 
Omaha, Nebr., Sept. 9, 1926. 

CATTLE—Under broad local packer 
demand coupled with a free movement on 
outside orders. The market on fed steers 
and yearlings maintained a strong under- 
tone with prices advancing steadily all 
through the week. Compared with the 
close of last week today’s prices show an 
advance of 50@75c, with good and choice 
medium weights and weighty steers at the 
full advance. 

Numerous loads of choice long feds of 
practically all weights were included. 
Bulk today cleared at $10.00@11.00, with 
1,352-lb. weights $11.15; light steers $11.20, 
and yearlings $11.40. 

She stock is uneven, grass beef cows 
mostly steady, heifers strong to 25c 
higher, choice veals held steady, others 
and heavy calves closing weak to around 
50c lower. 

HOGS—A more liberal quota of light 
hogs included in receipts has about met 
with trade requirements, with current 
levels steady with last Thursday. Butchers 
and packing grades uncover advances for 
the period rated as 50@75c higher. 
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Shipping demand has shown breadth 
with local needs urgent. Thursday’s bulk 
160@200 Ib. lights, $13.00@13.50; top, 
$13.65; bulk, 200@320 Ib. butchers, $12.00@ 
13.25. Smooth packing sows, 350 Ib. 
down; ranged $10.50@11.25, with rough 
and heavies on down to $9.25. 

SHEEP—The percentage of killing ma- 
terial included in local receipts continued 
light. The decline enforced on killing 
classes early in the weex has been re- 
gained. 

Thursday’s bulk fat range lambs $14.25 
@14.50; natives, $13.75@14.00; clipped, 
$13.25. Best slaughter ewes $6.25@6.50. 

pee ee 


ST. LOUIS. 

(Reported by U. S. Bureau of Agricultural Economics.) 
East St. Louis, Ill., Sept. 9, 1926. 

CATTLE—Both native and western 
steers reacted upward this week owing to 
better conditions in Eastern beef centers. 
Compared with one week ago native steers 
sold 50c higher; western steers, 25@50c 
higher; fat mixed yearlings and heifers, 
25c higher; grass heifers and cows, 25c 
lower; low cutters, 10@15c lower; medium 
bulls steady to 25c lower; good and choice 

vealers 25@50c lower. : 
Tops for week: Yearlings, $11.25; 
matured steers and mixed yearlings, $11.00. 
3ulks for week: native steers, $9.00@10.85; 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, 
Sept. 9, 1926, as reported to THE NATIONAL PRovisIONER by leased wire of the Bureau of 
Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 


pigs excluded): CHICAGO. 
OE Os backs s0 ceed aesess ster arecebee $14.25 ¥ 
BULK OF SALES. ........e0eeeseceeee 10.50@13.75 
Hvy wt. (250-350 Ibs.), med-ch... - 11.60@13.60 





Med. wt. (200-250 lbs.), med-ch. +) 13.00@14.25 







Lt. wt. (160-200 Ibs.), com-ch.. — 

Lt. It. (130-160 lbs.), com-ch... a 

Packing sows, smooth and roug ee -25@11. 
Sightr. pigs (130 Ibs. down), med-ch... 12.25@13.65 
Ay. cost and wt., Wed. (pigs excluded) 11.82-276 Ib. 


Slaughter Cattle and Calves: 
STEERS (1,500 LBS. UP): 





SEN, chain b65 44500406 6000 pd 00 3-06 10.00@11.25 
STEERS (1,100-1,500 LBS.) : 

CRMIEOD occ ccanevescccsdnceoscceveges 10.75@11.50 

BOON wcccccvccsccccscerececccce - 10.00@10.75 

Mediam 2... cccccccccscoscces . 8.40@10.25 

GOMOD 0 icc ccncccteasccorcvccvscces 6.40@ 8.40 
STEERS (1,100 LBS. DOWN): 

CROEOD ccwcccecccccccdsesccsecsvcece 11.00@11.50 

 sssauss> - 10.25@11.00 


8.25@10.25 
6.10@ 8.40 
5.00@ 6.10 






Medium 
Common 
Canner and cutter 


LT. YRLG. STEERS ANI) HEIFERS: 





Bangs, Berry & Terry 
Buyers of Livestock 
Hogs, Cattle and 
Feeding Pigs 


Union Stock Yards, 
South St. Paul, Minn. 


x00d to choice (850 Ibs. down)...... 9.35@11.25 
HEIFERS: 

Good-choice (850 Ibs. up)........... 7.90@11.00 

Common-med. (all weights)......... 5.65@ 8.65 
COWS: 

SR BU NODS 5 oo ncn cd sds eed ctecses 5.50@ 7.65 

Common and medium................ 4.40@ 5.50 

Cammer and CUtter....cccccvccccsscs 3.50@ 4.40 
BULLS: 

Good-ch. (beef 1,500 Ibs. up)........ 6.10@ 6.65 

Good-ch. (1,500 lbs. down).......... 6.00@ 7.00 

Oan.-med. (canner and bologna)..... 4.50@ 5.85 
CALVES: : 

Medium to choice (milk fed. exc.).. 6.00@ 8.00 

PD 5.kn0Sakbs 04406000 640080 4.75@ 6.00 
VEALERS: 

SA WO MNEOR. yas cccnccsesascess 9.50@14.25 

PL ov saveuns eves seecsecus 6.00@ 9.50 


Slaughter Sheep and Lambs: 


E. ST. LOUIS. OMAHA. KANSASCITY. ST. PAUL. 
$14.40 $13.65 


$13.80 $13. 

13.50@14.25 10.00@13.25 12.00@13.75 10.00@13.50 
12.75@13.90 11.25@13.00  11.65@13.25 11.50@13.25 
13.65@14.25 12.50@13.50 12.85@13.75 12.50@13.50 
13.90@14.40 13.00@13.65 13.15@13.80 13.25@13.50 
13.50@14.35 12.00@13.25 13.10@13.80 13.25@13.50 

9.50@11.75 9.25@11.25 9.25@11.00 9.75@10.50 
13.00@14.00 =e... «2-2 oes 12.75@13.75 www eee nee 
13.93-214 Ib. 11.18-302 Ib. =: 12.63-236 Ib. —:11.68-249 Ib. 


9.65@10.85 9.00@10.50 


10.50@11.25 10.25@11.35 10.00@10.90 ~~ .......... 
9.75@10.75 9.65@10.65 9.00@10.40 9.00@10.00 
7.00@ 9.75 7.75@ 9.75 7.00@ 9.25 7.50@ 9.00 
5.50@ 7.00 6.00@ 7.75 5.50@ 7.00 5.50@ 7.50 


11.00@11.50 10.65@11.50 10.40@11.25 

10.25@11.00 9.75@10.65 9.25@10.75 

7.50@10.25 7.50@ 9.75 7.25@ 9.40 

5.50@ 7.50 5.85@ 7.75 5.50@ 7.25 
8 


9.25@10.25 
7.35@ 9.25 
5.25@ 7.35 


4.75@ 5.50 4.75@ 5.85 4.50@ 5.50 4.00@ 5.25 
9.75@11.25 9.40@11.25 9.25@11.00 9.00@10.50 


5 7.15@ 8.75 


7.75@10.00 7.00@10.10 7.00@10.2 
7 75 4.50@ 7.15 


5.50@ 8.00 4.75@ 7.85 4.75@ 7. 


6.00@ 7.25 5.50@ 7.75 5.40@ 7.40 5.50@ 7.50 
4.75@ 6.00 4.50@ 5.50 4.35@ 5.40 4.00@ 5.50 
3.35@ 4.75 3.75@ 4.50 3.40@ 4.35 3.25@ 3.90 
6.00@ 6.50 5.35@ 5.85 5.50@ 5.75 6.00@ 6.50 
6.00@ 6.75 5.35@ 6.00 5.50@ 6.00 6.00@ 6.75 
4.00@ 6.00 4.00@ 5.35 4.00@ 5.50 4.50@ 5.75 
6.00@ 8.50 5.50@ 8.25 5.50@ 8.00 5.50@ 7.50 
5.00@ 6.00 4.00@ 5.50 3.50@ 5.50 8.75@ 5.75 
8.50@14.25 8.00@11.50 8.00@13.00 


50@12.00 
5 50 


7. 
4.50@ 8.50 5.00@ 8.00 4.00@ 8.00 4.75@ 7. 








J. W. Murphy Co. 
Order Buyers 
Hogs Only 
Utility and Cross Cyphers 
Reference any Omaha Bank 
Union Stock Yards, 
Omaha, Nebr. 





Kansas City Stock Yards 


Schwartz-Feaman-Nolan Co. 


Reference Stock Yard i Lambs, med. to choice (84 Ibs. down).. 12.75@15.15 12.00@14.25  12.00@14.50 12.25@14.50 11.50@14.00 
sre ms k Y Tw ges Bank Lambs, cull-com. (all weights)........ 9.00@12.75 8.50@12.00 8.50@12.00  8.00@12.25 —8.50@11.50 
ny Bank in Iwin Cities purines wethers, a to choice... pee ext 8.00@12.00 8.25@11.50 CONES SS. psc eeaeec’s 
. ° wes, common to choice.............+ .00@ 7.25 3.00@ 6.00 4.25@ 6.50 4.50@ 6.75 4.00@ 6.50 
Write or wire us Ewes, canners and cull............... 1.75@ 5.00 1.50@ 3.00 1.50@ 4.25 1.25@ 4.50 1.50@ 4.00 
Hogs Exclusive Order Buyers Cattle 


Kansas City, Mo. 











National Stock Yards, Ill. 





Order Buyers of Live Stock 


Potts—Watkins—Walker 
Stock Yards, ‘Kansas City, Mo. 


Reference: National Steck Yards National 











Th 


it 


YS Karo s noo 


Amd wD, 


=—_ 








September 11, 1926. 


western steers, $6.25@8.25; fat mixed 
yearlings and heifers, $5.00@6.00 

HOGS—An erratic hog trade resulted 
from varying supplies during the period 
and a holiday at Chicago the first of the 
week. A very strong Monday market was 
followed by a severe reaction when Tues- 
day’s Chicago market failed to justify the 
initial day’s upturn. 

Subsequently the trade recovered, es- 
pecially in heavy butchers which are now 
25@50c higher than last Thursday; 
medium. weights 15@25c higher; light 
hogs and underweights steady to 10@15c 
higher. Top today was $14.40; bulk 200 Ib. 
down, $14.15@14.25; 200@230 Ibs. $14.00@ 
14.15; 240@260 Ib., $13.75@13.90; 280 Ib. 
and up, $13.25@13.50; packing sows, $9.50 
@11.75. ; 

SHEEP—Few changes occurred in the 
sheep trade this week. 
vanced 25 cents to a top of $14.25 today. 
Bulk sales, $14.00; with light sorts; other 
classes are unchanged; cull lambs, $8.50; 
fat ewes, $4.00@6.00. 


— —— 
KANSAS CITY. 


(Reported by U. S. Bureau of Agricultural Economics. ) 
Kansas City, Mo., Sept. 9, 1926. 

CATTLE—Grain fed steers and year- 
lings and the better grades of grass fat 
offerings that met competition of stocker 
and feeder buyers were in demand and 
closed at 25@50c higher prices. Common 
grassers were plentiful and held at steady 
to strong levels. 

Yearlings topped the week at $11.00, best 
medium weights $10.65 and _ desirable 
heavies went at $10.25. Bulk of the grain 
feds brought from $9.50@10.50, wintered 
and short fed grass steers $8.50@9.50 and 
straight grassers $6.00@8.25. 

She stock sold very unevenly with clos- 
ing prices steady to 25c lower. Bulls are 
steady to weak and veal calves $1.00 higher 
with tops at $13.00. 

HOGS—Closing prices on hogs are un- 
even, steady to 25c higher with weighty 
butchers and mixed grades showing the 
most advance. There has been a tendency 
throughout the week to close the gap in 
prices between heavy and light hogs, and 
those scaling 240 lb. up have had the call. 

Today’s top reached $13.80 on 180 Ib. 
averages. Packing grades are 25@40c 
higher, with $9.50@10.75 taking the bulk. 

SHEEP—In spite of the fact that re- 
ceipts for the four days were the heaviest 
of the year, prices on fat lambs worked 


Fat lambs ad- ° 
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25@35c higher. Choice westerns sold up 
to $14.50 with the bulk going at $14.00@ 
14.50. Best natives reached $13.75 with 
others at $13.00@13.50. 

Aged sheep are mostly 50c_ higher. 
Heavy range wethers scaling 144 lb. sold 
at $7.65 and most of the fat ewes cleared 
from $6.00@6.75. 


ST. PAUL. 
(Reported by U. S. Bureau of Agricultural Economics 
and Minn. Department of Agriculture.) 
So. St. Paul, Minn., Sept. 8, 1926. 

CATTLE—Impending Jewish holidays, 
together with downturns at most outside 
markets, made for an uneven 25@50c break 
on most grass fat killing classes here. 
Steers were the one exception, these hold- 
ing steady owing to a scarcity of numbers. 

A new top of $10.50 was paid for year- 
lings, bulk of all dryfeds selling at $9.00@ 
10.00. Weighty range steers also reached 
a new top, earning $8.65. Other desirable 
grades sold at $7.25@8.00, bulk $6.00@7.25. 

The break in she stock found most fat 
cows selling today at $4.25@5.50; heifers 
from $5.25@6.50; all cutters at $3.50@4.00. 

Bulls held at $5.00@5.50, while veals 
dropped down to $12.00. 

HOGS—Considerable unevenness has 
been noted in the hog market for the 
period under review, although light hogs 
are about steady with 140@190 lb. aver- 
ages at $13.50; 240@350 lb. butchers at 
$12.50@12.75. 

Packing sows are from 25@75c higher 
for the week, with bulk around $10.25, 
some 25c either way. Pigs are mostly 
steady at $13.25. 

HEEP—Fat lambs are mostly 25c 
lower with bulk at $12.50@13.50, culls and 
sheep about steady, most, culls $9.00@9.25, 
fat ewes $4.00@6.00 to packers. 

meses \ Ome 


ST. JOSEPH. 
(Special Letter to The National Provisioner.) 
St. Joseph, Mo., Sept. 8, 1926. 
CATTLE—Cattle receipts for two days 
around 10,000 and were mostly westerns. 
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Fed steers and yearlings scarce, market 
15@25c higher. Western steers steady to 
10c lower. Best fed steers $10.25, most 
sales $9.50@10.00. Western steers mostl 

oe with wintered Kansas $8.00@ 


Best mixed yearlings $10.60, others 
$9.00@9.85. Butcher stock weak to 25c 
lower. 

Most fair to good cows $4.75@5.75, can- 
ners and cutters $3.75@4.50. Grass heifers 
largely $6.00@7.25, odd head of fed kinds 
up to $10.25. 

Bulls 15@25c lower, bolognas $4.50@ 
$5.50, choice kinds higher. Calves uneven, 
top $13.00. 

HOGS—Hog receipts light, around 7,500 
for the two days. Market 15@25c lower, 
to-day’s top $13.75 on lights, and bulk of 
good hogs $12.00@13.75. Packing sows 
$9.75@10.75. 

SHEEP—Receipts liberal and practical- 
ly all westerns. Lambs 10@15e¢ lower, 
sheep steady. To-day’s top on western 
lambs $14.25. Native lambs $13.00@13.50. 
Fat ewes $6.00@6.25. 


= oe 
SIOUX CITY. 


(Special Letter to The National Provisioner.) 


Sioux City, Ia., Sept. 8, 1926. 

CATTLE—Middle of the week finds the 
market in very good condition except in 
the case of grass cows. These are coming 
very freely and the market for this class 
of beef has become oversupplied. 

Choice to prime corn fed steers and 
yearlings are strong to 25c higher for the 
week, while other grades in the steer line 
are steady. Grass she stock is around 
15@25c lower for the week. 

Prime yearlings of around and) under 
1,000 Ibs. have sold at $11.00; very choice 
heavy up to $10.60, although the heavy- 
weights are hardly quotable above $10.00. 
Bulk of good to choice steers and year- 
lings, $9.25@10.50; fair to good all weights, 
$8.50@9.25; common from $8.00 down. 

Bulk of grass cows, $4.50@5.50; grass 





Telephone 
Yards 0184 


We Buy ’Em Right! A Trial is Convincing! 


Write—’Phone—Wire 
Murphy Bros. & Company 


Exclusively Hog Order Buyers 


Union Stock Yards 
CHICAGO 








A. H. Petherbridge 


ORDER BUYER 
Hogs and Stock Pigs 


Denver and Outside Points 


California’s Nearest 
Point of Supply 


UNION STOCK YARDS 
DENVER, COLO. 


Office Ph. Main 6088 Res, Ph. Franklin 1255 








Four 
Competent Hog Buyers 
to Serve 
Particular Packers 


E. K. Corrigan 


Exclusive Hog Order Buyer 


South St. Joseph, Mo. 
In the center of the corn belt district 








CHICAGO 
Kennett, Murray & Co. 
B. F. Pierce, Mgr. 


CINCINNATI 


EAST 8T. LOUIS 
Kennett, Sparks & Co. 
H. L. Sparks, Mgr. 


W. L. Kennett, Louisville, Ky. 








WE RESPECTFULLY SOLICIT YOUR PATRONAGE 
WRITE — TELEGRAPH — TELEPHONE 


LIVE STOCK BUYING OFFICES 


INDIANAPOLIS 
Kennett, Whiting, McMurray & Co. 
E. R. Whiting 
L. H. McMurray 


©. J. Re NASHVILLE 
Kennett, Colina & Co. y Ce nard Kennett, Murray & Oc. 
J. A. Wehinger, Mgr. LAFAYETTE G. W. Hicks, Mgr. 
DETROIT 
Kennett, Murray & Co. OMAHA 
Kennett, Murray & Colina i Heath, Mgr. Kennett, Murray & Co. 
P. B. Stewart, Mgr. et elninin: R. J. Colina, Mgr. 
LOUISVILLE 


P. C. Kennett & Son 
E. N. Oyler, Jr., Mgr. 


C. B. Heinemann, Service Manager, Chicago 


HOGS 


MONTGOMERY 
P. C. Kennett & Son 
B. V. Stone, Mgr. 


SIOUX CITY 
Kennett, Murray & Brows 
J. T. Brown, Jr., Mgr. 


F. L. Murray, Nashville, Tenn. 
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heifers, $5.50@7.00, a few extra lots $7.50. 
Top veal calves, $13.00. Total cattle for 
the half week, 16,800. 

HOGS—Hogs today were around steady 
for light weights and 15@25c higher for 
good smooth light sows, mostly around 
steady for all other grades of hogs. The 
best light weights of around 200 lbs. and 
down sold at $13.50; bulk, $13.00@13.40; 
light butchers, 210@230 Ibs., $12.75@13.25; 
heavy mediums, $12.00@12.75; big heavy, 
$11.00@12.00; best of the shipper sows, 
300 Ibs. and down, $10.50@11.00. 

Bulk packing sows, $10.25@10.50; ex- 
tremely heavy sows, $9.75@10.00; throw- 
outs, $9.25@9.50. Pigs, $12.00@13.00 for 
natives; $13.00@15.00 for westerns. Total 
hogs for the half week 19,800. 

SHEEP—Sheep were steady with lambs 
at $14.00 for best. 

ae ee 


SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending September 4, 1926. 


CATTLE. 
Week Cor. 
ending Prev. week, 
Sept.4. week. 1925. 
ED css ctnkanddncdoncad 35,263 31,478 29,791 
Se GOT 6 cavaden>doocv’ 39,723 33,795 33,254 
DE <6000666s00nnnnebs o¥0b 25,460 22,797 20,059 
7 tb MED: »sks0ses rheneee 17,169 15,143 13,890 
eee ae 12,862 9,856 8,481 
Sioux it a vetcecerenssiss 8,643 9,176 8,127 
DE Génodned Oh chien dieses ioukeee 1,219 
i  ocssacapsedccve 6,573 8,059 
Philadelphia ... 2,815 2,312 2,083 





Indianapolis 
_— 
Y. and Jersey City 

















th BEEF. webs seesesces 6,196 4,706 6,753 
DES steebsieesntteracewe 2, ‘ 134,158 
SD @ ceive ecawsstecneen 87,800 
Kansas City é 16,414 
ED Dninie tos 29,101 
Kast St. Louis p 24,2 24,753 
St. Joseph 14,849 
Sioux City 25,319 
Cudahy . 12,587 
Fort Worth | oboe 
Philadelphia 11,088 
Indianapolis . 17,559 
DE pevebeccvessevosscces 1 8,061 
New York & Jersey City..... 37,312 35,897 35,306 
ES SE nw cccccctonsen 2,618 2,860 4,519 
SEED cnsewepesdectcqsaccte 288,815 287,356 
Dt <> cn cosebhonekenves ee 53,037 74,290 
Kansas City 24,148 21,003 
BED. cccccccccennesaccoces 34,338 32,636 
East St. Louis 15,645 8,054 
SN wind aeebdecesasbeus 17,531 13,761 
Sioux City 4,699 r 
Cudahy ...... 587 476 
Fort Worth 3,098 se 
Philadelphia 7,119 5,880 
Indianapolis 2,341 1,362 
Dl. nedhhéatacsorene e . 764 5,877 
New York & Jersey Cit ‘ 50,421 51,388 
Oklahoma City 211 37 
PIE . cccr'cnvcasetueweaesee 5 217,939 219,889 





~ a fe 
MOTOR TRUCK MAKERS BUSY. 


Confidence in the business outlook for 
the remainder of this year is expressed by 
the Autocar Company as a result of the 
company’s mid-summer conference of 
branch managers, just completed at the 
factory at Ardmore, Pa. Because of the 
large number of direct factory branches of 
this company, located in important indus- 
trial centers in various parts of the coun- 
try, the company is in a position to 
ascertain national business sentiment. 
Motor trucks, furthermore, are generally 
considered a good barometer because they 
are essential transportation units in every 
basic industry. 

“Present prosperous conditions appear 
sound,” stated President L. L. Woodward 
at the close of the conference. “We base 
this prediction not only on the business 
outlook of the present but upon the vigor- 
ous demand that has existed in the half- 
year just closed and that still continues.” 

The Autocar Company will reach its 
30th anniversary next year. It is one of 
the few surviving pioneers of the auto- 
motive industry. At the conference, addi- 
tions to the present line were announced, 
to include trucks with the motor out in 
front and a new delivery car. The regular 
line of short wheelbase Autocar trucks, 
with engine under the seat, will be con- 
tinued in full 
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PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal cen- 
ters for the week ending Saturday, Sept. 4, 1926, are 
reported to The National Provisioner as follows: 


CHICAGO. 
Cattle. Hogs. Sheep. 
Aemtet B Oe... .coctcccscece 9,857 8,700 16,345 
FS eee 8,456 7,200 22, 
EY ET eer 3,380 3,800 8,718 
.. £2 eee 6,526 6,600 10,266 
a—_ -Amer. Prov. Co...... 1,859 400 eane 


H. Hammond Co......... 3,596 2,600 
Libby, McNeill & Libby.... 1,589 eees cose 
Brennan Packing Co., 5,500 hogs; Miller & Hart, 
3,600 hogs; Independent Packing Co., 4,200 hogs; 
Boyd, Lunham & Co., 2,000 hogs; Western Packing & 
Provision Co., 8,700 hogs; Roberts & Oake, 3,900 hogs; 
others, 21,000 hogs. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 










































Armour & Co........... 4,579 2,444 2,810 4,143 
Cudahy Pkg. Co......... 5,100 2,464 2,137 4,726 
Fowler Pkg. C 928 1 Ge oe 
ear 2,411 2,085 3,070 
Swift & Co ‘ 3,722 3,657 5,791 
Wilson & Co 1,732 3,879 4,864 
1 butchers" sens e0ce eens 
GE er 12,774 14,568 22,504 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
Armour & CO..........+000+ 5,325 9,318 10,057 
GID oc cncseb an 5,933 6,582 10,070 
ge Sr 1,620 5,195 pines 
BEERS B OS... ccccccesvece 3,347 3,866 6,612 
FS eyes 6,581 6,337 11,885 
Hoffman Pkg. Co........... 71 ones ewan 
Mayerowich & Vail......... 53 
Omaha Pkg. Co............. 65 
Glaser & M. Prov 55 
John Roth & Sons 71 
J. Rife Pkg. Co 26 
So. Omaha Pkg. Co 191 
Lincoln Pkg. Co. 407 
Morrell Pkg. Co... nie 15 
ES SS MIDs cnssececcecde 17 
Sinclair Pkg. Co 190 
Di Mt ere 203 thie 
Kennett-Murray Co......... nhs 2,299 
Oe Wes BD sca cscccccces et 3,954 
Other hog buyers, Omaha... .... 11,856 
UE 6 Scie ws tides Ganeves 24,170 49,407 38,624 
ST. LOUIS. 
Cattle & 
Calves. Hogs. Sheep. 
Dee & Oe. ccdecccass 3,616 4,582 3,865 
Derece. OO... 2ks ccvovccse 5,256 5,548 4,299 
ee ee eae 8,336 3,574 2,374 
St. Louis Dressed Beef Co. 1,691 ete ‘eos 
Independent Pkg. Co. .. 1,018 hia 
East Side Pk - 2,118 2,782 
Heil Pkg.’ Co. 1,103 
American Pkg. © 68 600 40 
trey Pkg. C 79 1,818 
Sartorious Pkg. C esos évee 
Sieloff Pkg. Co. ........ 71 1,398 20 
Gerst Bros, .....ccsce0s 75 1,066 oes 
BUCGROTS «cnc cc cccccccces 28,098 52,482 13,591 
AE eR Pre “45,421 «75,504 «24,189 
8ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Co............. 3,836 2,010 5,197 9,800 
Armour & Co........... 2,603 439 2,629 3,525 
Morris & Co............ 2,744 1,090 2346 1,764 
Pere PT EEPL ETT ETT. 3,534 551 «8,160 §3=3,545 
| eS ery 12,717 4,090 18,332 18,634 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Eastern buyers ......... 2,060 4,139 21,525 5,095 
Kingan & Co........... 1,709 507 10,165 681 
Armour & Co........... 361 62 2,096 63 
Indianapolis Abat. Corp. 1,448 355 See 22 
Hilgemeier Bros. ....... iain wines 474 Sone 
Brown Bros. .........-- 100 17 Pree 
ee eer 71 shire 328 
Schussler Pkg. Co....... eens eevee 296 
Riverview Pkg. Co...... 11 sons 239 
Meier Pkg. Co.......... 107 17 256 
8 eer 19 8 262 25 
A. Wabnitz ............ 3 59 aes 53 
Hoosier Abt. Co......... 33 bok osas 208 
EEE cece secccescccces 622 95 238 1,072 
| eerrrrr rer rr er 6,544 5,259 35,879 7,011 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Morris & Co............ 1,992 1,005 144 201 
ees 2,104 988 2,287 106 
Other butchers ......... 107 ees 187 cece 
DARE ccccoccccccccesy 4,203 1,993 2,618 307 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Swift & Co............ 1,163 38 1,254 1,569 


Armour & Co....... 
Blayney-Murphy Co. 
Others ...c.cec0e 


1 
832 172 (1,545 2,089 
680 328 379 “901 




















MBH scans nancwasbed 3,638 1,060 4,990 4,559 
8ST. PAUL. 

Cattle. Calves. Hogs. Sheep. 

Armour & Co........... 3,417 3,570 8,995 5,154 

Cudahy Pkg. Co -. 526 1,199 2,476 gnaw 
Hertz Bros. ... 228 62 sees 
Swift & Co. . 4,737 5,491 14,151 
United Pkg. 1,213 215 cas 

DERED: sc cencesecseccces 1,286 320 3,284 cece 

Me TTL EPeETE RELL. 11,407 10,857 28,906 13,001 


September 11, 1926. 








WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cate Dies O0.:. éA'0s 1,469 1,189 3,080 1,367 
IR. Es ces sevcese 553 38 3,818 owl ee 
Local Satchess wa pyre tes 253 onde sue 
TREE. Sivccvaewendsscss 2,275 1,227 6,898 1,367 
SIOUX CITY. 


Cattle. Calves. Hogs. Sheep. 


- 2,675 514 4 1,505 
6,805 1 


Cudahy Pkg. Co. . 
. 2,374 540 


Armour & Co.. 


























Be ilt M00. -5 500.2000 1,885 752 rs a 15621 
Sacks Pkg. Co.......... 260 33 Ree 
Smith Bros. Pkg. Co.... 40 15 20 
Local butchers ......... 89 14 Vi 
Order buyers and packer 
Re 1,702 12 9,806 
EE nse chivadcucese 9,025 1,880 28,396 4,416 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
E. Kahn's Sons Co...... 711 233 862,686 218 
Kroger Groc. & Bak. Co. 285 99 1,295 ise 
Gus Juengling ......... 118 148 ery 79 
J. & F. Schroth Pkg. Co. 19 cons ee pave 
H. H. Meyer Pkg. Co... 26 csen, ae Rk 
J. Hilberg’s Sons....... 184 6 ee 25 
A. Sander Pkg. Co...... 6 nae 1,582 ene 
SN SEE wabescredd bees 9 ey ee bee 236 
J. Schlacter’s Sons...... 144 191 ee ues 
Wm. G. Rehn’s Sons.... 149 81 anes 
DOE scicccnccncecsnc 1,651 758 10,780 733 
RECAPITULATION. 


Recapitulation of packers’ purchases by market for 
the week ending September 4, 1926, with comparisons: 


CATTLE. 


Week Cor. 
ending Prev. week 
Sept. 4. week. 1925. 
















CREED oc ssbcccydtes cesecowe 35,263 31,478 29,791 
Ee er re ree 26,656 24,370 24,670 
ME <9 ns 040s b00n. 0b bs donee 24,170 23,260 18,167 
SO rere ee 45,421 36,034 36,740 
ee vc baen as than sce 12,717 9,465 11,817 
EE GET voce sececsoss -. 9,025 9,453 * por 
Oklahoma City ....... -. 4,203 3,199 
Indianapolis .. 6,544 4,991 e 703 
Cincinnati 1,651 1,439 
Milwaukee eo.) ei 2,789 2,308 
Wichita -- 2,275 2,301 1,712 
DT Scstevedancedsasenens 3,638 3,638 1,311 
_ BR ere 11,407 11,119 11,318 
WD Svs cvaksaccnnsuyrcecsi 182,970 163,536 156,833 
HOGS. 

Week Cor. 

ending Prev. week 

Sept. 4. week. 1925. 
PD Vécccchabusadvunene’ 78,200 90,300 87,800 
EE ous he.ddn ces nttay 14,568 16,043 16,181 
DEEL 68060 p00sv 60000 ys ened 49,407 44,203 48,776 
Ss ata eases abs 75,594 70,795 63,2 
St. Joseph ...... -. 18,332 21,763 25,229 
Sioux City . -- 28,396 32,692 33,334 
Oklahoma City e 2,860 4,519 
Indianapolis . 35,879 4,860 36,729 
Cincinnati . 10,780 10,691 - 
ised begsrsecess cee V,717 4,331 
MEER, 5540 bh abeenssd4e sence 6,898 6,706 7,503 
| SE BRREIRE Peee reae 4,990 4,990 6,113 
es WEE vdiiasevicdecovescess 28,906 26,332 26,147 

SEE eh vawcaavdiicrecepeved 354,568 369,952 359,961 
SHEEP. 
Week Cor. 


ending Prev. week 
Sept. 4. week. 1925. 














IE EE tp ae 58,182 53,037 74,290 
DEM Sscveldusansatck 22,594 24,148 20,570 
ER. nay ccases es -. 38,624 37,242 28,012 
St. Louis .... 24,189 20,933 15,948 
St. Joseph . 18,634 23,058 17,138 
Sioux City . 4,416 4,360 4,304 
Oklahoma City od 307 211 37 
eae 7,011 7,624 4,739 
SCENE Sse cicvccdcevecive 733 1,383 osee 
IED «0 ve sebecataver ces othe 2,433 2,332 
SEES -d55400s 05000050006 1,367 993 497 
RRS eee rer 4,559 4,559 1,108 
ee SME ccc ese cedeesendeseue 13,001 7,513 9,930 

Ee ee ee er 193,617 187,494 178,905 


BUFFALO AUGUST LIVESTOCK. 
Receipts and disposition of livestock at 
Buffalo, N. Y., for the month of August, 
1926, are announced as follows by the 
U. S. Bureau of Agricultural Economics: 
Cattle. Calves. Hogs. Sheep. 


Receipts .........25,105 19,572 66,677 50,703 

Shipments ....... 12,249 14,336 37,287 41,363 

Local slaughters. .13,006 5,070 29,398 9,137 
a 


NEW YORK LIVESTOCK. 
Receipts of livestock at New York for 
week ending Sept. 4, 1926, are reported 
officially as follows: 
Cattle. Calves. Hogs. Sheep. 














Jersey City ......... 3,413 11,235 5,689 33,757 
Meow York ..scccccs 4,176 1,531 cvecs, cr 
Central Union ...... 1,545 2,409 16,739 3,250 

TORR ceciccccccces 9,184 15,175 22,378 52,404 
Previous week ..... 8,026 15,139 20,936 45,958 
Two weeks ago .... 8,844 15,363 17,147 48,243 
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HIDE AND SKIN MARKETS 


Chicago. 

PACKER HIDES—tTrading this week 
in the big packer market was limited, but 
at steady prices. Early in the week one 
packer sold two cars of August-September 
heavy native cows at 14%c. Late last 
week one packer sold a car of native steers 
at 15%c, which was an advance of one- 
half cent. This advance was not main- 
tained as on Thursday of this week, one 
packer sold 12,000 native steers at 15c; 
7,500 light native cows at 14c; 1,000 heavy 
Texas steers at 14c, and 4,000 butt-branded 
steers at 14c. All August-Septembers. 
Branded cows did not move; packers con- 
tinue to hold at 13%4c, with buyer’s views 
12'%4c. Stocks of branded cows in packer’s 
hands are not heavy. Bid of 13c for this 
selection made but refused. 

No trading in spready native steers, 
which last sold at 17c; asking price 17%c. 
Native steers sold at 15c; extreme light 
native steers held at 14%c, last sale price. 
Heavy native cows are 14%c. Light na- 
tive cows are 14c; native bulls quoted 10c. 
No trading in bulls. Heavy Texas steers 
are steady at 14c; light Texas steers 
_r 13'4c; extreme light Texas 13 to 
13% Colorado steers 13%c; branded 
ri 13%e; branded bulls 8 to Bic. 

SMALL PACKER HIDES—Three kill- 
ers are still unsold on August hides. Last 
sale price for small packer, all-weight na- 
tive steers and cows was 14%c, August 
take-off; 1344c for branded. Asking prices 
of one-quarter cent more on these selec- 
tions are disregarded by buyers whose 
views are one-half cent under packer’s ask- 
ing figures. Fourteen and one-half cents 
and fourteen and one-quarter cents are 
now asked for September natives. Small 
packer native bulls last sold at 10%c for 
August; branded bulls quoted 8c. 

COUNTRY HIDES.—The country hide 
market is firm. Extremes have the pre- 
ferred call but there also is inquiry for 
buffs. Extremes are quoted 13 to 14¢c, ac- 
cording to description. Some dealers are 
asking higher. Buffs are held at 1034c to 
llc, according to quality. Hides, 60 Ibs. 
and up, are quoted 9%4c to 10c, according 
to description. The inside figure was paid. 
All-weights are held at 10% to llc, for 
choice. Country branded hides 84@8%c; 
native bulls 7% to 8c. 

HIDE MOVEMENT. — Receipts of 
hides at Chicago for week ending Sept. 4, 
2,747,000 Ibs.; previous week, 3,129,000 Ibs.; 
same week, 1925, 2,995,000 Ibs.; from Jan. 
1 to Sept. 4, 116,293,000 Ibs., same period, 
1925, 126,288,000 Ibs. 

Shipments of hides from Chicago for 
week ending Sept. 4, 4,074,000 Ibs., previous 
week, 4,314,000 Ibs., same week, 1925, 5,197,- 
000 Ibs.; from Jan. 1 to Sept. 4, 177,220,000 
Ibs.; same period 1925, 163,866,000 Ibs. 

CALFSKINS.—Packer calfskin market 
continues dormant. As previously report- 
ed, the last sale price realized some weeks 
ago was 20%c and the best bids received 
since are 19c. Buyers are holding off for 
a compromise figure, as stocks accumulate. 
Quoted 20 to 20%c. 

_ City calfskins are also neglected. Ask- 
ing prices are 18c, with 17¥%c bid. Outside 
cities are quoted 17c. 

Packer kipskins continue strong, with 
the market sold up to first of September, 
as previously reported. Natives last sold 
at 19c and 17c was paid for overweights. 
City kip was quoted 17%c; outside cities 
16%4c to 17c; resalted lots 15% to 16c; 
countries 14 to 14%c. Regular packer 
slunks are sold up to September 1, at 90c; 
hairless slunks are around 60c; small pack- 
er slunks are held at 70 to 75c. 


HORSEHIDES.—Horsehides continue 
quiet as last reported. Straight city ren- 
ders quoted $4.50 to $4.75; outside lots 
held at $4.25 to $4.50; mixed $3.75 to $4. 
Ponies and glues half price. 

SHEEPSKINS.—Packer shearlings last 
brought $1.4714 as previously reported. 
Small packer shearlings are quoted $1.35, 
the last sale price. Pickled skins, for big 
packer straight run of lambs, $10. 25, last 
sale price. Blind ribbies around $10. 75. 

PIGSKINS. — Market continues un- 
changed. No. 1 pigskin strips 6 to 7c; No. 
2’s, inedible grades 4% to 4%c. 

New York. 

PACKER HIDES.—The packer market 
is well sold up to the first of September. 
Five cars of native bulls, August take-off, 
kosher kill, sold at 10c. August native 
steers last brought 15c and there are limit- 
ed offerings of this selection. Spready 
native steers quoted 17c, the last sale 
price. 

COUNTRY HIDES.—Trading in coun- 
try hides is quiet. The call is for ex- 
tremes., 

CALFSKINS.—New York calfskins are 
quoted at last sale prices of $1.70; 7-9’s at 
$2.10 and 9-12’s at $2.70. Kips are well 
cleaned up. Quoted at last sales prices 
$3.25 for 12 to 17 Ibs.; $2.75 for butter- 
milks and $4 for 17 Ibs. and up. 

reaches 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending September 11, 1926, with 
comparisons, are reported as follows: 


PACKER HIDES. 


Week ending Week ending Cor. week, 
Sept. 11, '26. Sept. 4, 26. 1925. 
ae native 












RL OO @17% @lin 18% @19c 
ear alive 
a Ee @15 @15 174% @18e 
Heavy Texas 
SOM? Sacsces @l4 @14 ‘@16 
Heavy butt 
= 
PE @14 @14 @16%c 
Heavy" Colorado 
pasate dik @138% @13% @l5ec 
Ex. Light Texas 
oo ee 138 @138% ee @14%n 
Branded cows... 13b@13%ax 13b@13%ax @14 
— native 
Paxemahe @14% @14% @1T% 
Light antive 
cows .. @14 @14 @15% 
Native bulls... .10 @10% 10@10%4 @13\%c 
Branded bulls... 84%@ 9 “se 9 @l1%e 
Calfskins .19b@ eouan 2 aie @22% 
Be ek se @19e @21c 
Kips, over’ @ij Git @1815 
Kips, brande = @15e @15c @16ihe 
Slunks, regular. @0e @90 @1.00 
Slunks, hairless.55 @é65ec 55 @65 50 @60c 


Tight, Native, Butts, Colorado and Texas steers 1c 
per Ib. less than heavies. 
CITY AND SMALL PACKERS. 
Week ending Week ending Cor. week, 
Sept. 11, °26. Sept. 4, ’26. 1925. 
Natives. all 


weights ...... @ile @l4%ec @16ec 
Be MR Since @l3\e @13%e @14%c 
Bulls, native.... @alo0%e @10¢ @138c 
Branded bulls... 8 @S8%c 8 @S8K%e ..seees 
Calfekins ...... 174%@18e 174Z@18%e @18%e 
RE Wir dvtden cts 16 @lie 16 @lic @l5%e 
Slunks, regular.70 @90ax 70 @90ax @1.00 


Stunks. hairless 
a ere 25 @30n 25 @30n @40c 


COUNTRY HIDES. 


Week ending Week ending Cor. week, 
Sept. 11, '26. Sept. 4, ’26. 1925. 


Heavy steers...10 @10%ax 10 @10%ax 13 @isae 


Heavy cows....9 @9%c 9 @9%c 12 @12%c 
WT Sun icin ws ab’ 10%@11e 104% @l1l1e 12% @13c 
Extremes ...... 13% @14e 13% @14e 14% @15c 
A ras 140 8c 7%@ 8 10 @10%ec 
— aie eats 14 @l4%c 14 @14%c 16 @lic 


oguesecsees 13 @3ize 13 @138%c 14 @l5c 
Tent Calf..... $0.90@0.95 $0.90@0.95 $1.10@1.15 


Deacons ....... $0.90@0.95 $0.90@0.95 1.00@1.05 
Slunks, regular.$0.60@0.65 $0.60@0.65 $0.90@1.00 
Slunks, hairless$0.15@0.25 $0.15@0.25 $0.30@0.40 
Horsehides ....$4.00@5.00 $4.00@5.00 $4.50@5.50 
Hogskins ..... $0.30@0.35 $0.30@0.35 $0.25@0.30 
SHEEPSKINS. 

Week ending Weekending Cor. aa 

Sept. 11, ’26. Sept. 4, ’26. 1925. 
Packer lambs..$1.90@2.00 @2.45 sg. seen 
Pkrs. shearlgs. @1.47} @1.47% $1.65@1.75 
Dry pelts ..... 24% @0. 25° $0.22@0.25 $0.30@0.33 
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RECEIPTS AT CENTERS. 


SATURDAY, SEPTEMBER 4, 1926. 






Cattle. Hogs. 
NN a ck anesae us bbbesiees 1,000 2,000 
Kansas City 250 1,000 
Omaha 300 5,000 
St. Louis 800 2,500 
St. Joseph 100 1,000 
St. Paul . 1,500 600 
Oklahoma ‘City 800 300 
Fort Worth .... 500 200 
Milwaukee ines 100 
Denver ... 100 200 
Louisville 100 500 
Wichita .. 200 700 
Indianapolis 200 3,500 
Pittsburgh . 100 500 
Cincinnati . 300 2,500 
Buffalo : 100 1,000 
Cleveland 100 1,000 
po eer ee eves 400 
TOPORTO 2. ccccccsccnccccccees 500 100 
MONDAY, SEPTEMBER 6, 1926. 
Cattle. Hogs. 
Ioan odd Sia aR adine bd en 8 Holiday 
ee er re 24,000 6,000 
Mo cn Gx aka sen vende ocean 13,500 5,500 
es Es vn cape pak eeeeaneenn 12,500 9,500 
eer rr rr 6,500 3,500 
—s “~ EET eee 11,500 5,000 
OPE eee eee PP eee 16,000 8,500 
Oklahoma I ve Kacp'cn xa cue 1,500 300 
PE: PHONO Kc ick caventscamnar 2,500 500 
EIINS ov 56.500 dsiwavedieess 400 600 
DS fa ia ecpb sap aa belwee aie 3,900 600 
EOOMTIIG.  vncccccsewecubosnce 800 
WN abe. cAccncbse is veved 3,000 500 
TRGIAMODOMD 2... coc cecedaccece Holiday 
PONE avec bcevererseccwee 1,400 3,500 
CUPEG cca citsddteesagets< Holiday 
ME hes Kawse rs <a or eis onus 1,600 8,300 
Se rrr ere 700 3,300 
Nashville, Tenn. ............. 200 600 
WEED  vcecaseescen canteas’ Holiday 


TUESDAY, SEPTEMBER 7, 1926. 


Cattle. Hogs. 
Pt ee ee ee 26,000 40,000 
> PRET oe 14,000 6,000 
NEES cae hid Cate vs 1's eae 9,000 9,500 
Die SAREE ei cscexsvesscdsaces 7,500 12,500 
Ce Re a ee ea ee 2,700 4,000 
OE GI io vives Sadccivavees 3,500 7,000 
eS ee ee ree 4,300 6,000 
Oa rer 1,300 300 
WEG WRU: nice vecctsecectvasce 2,000 500 
PENMAN 8c ciivicctcveciveesces 2,500 
PPE rrr ere 400 1,200 
SAEED, wcécine eee ccesthengens 100 1,000 
We IIE eat 0.0 ca 410,060 oop sain 900 1,000 
TROND 5.05 « . vcaeanacecue 1,700 9,000 
PI oo ccc ccetnteutdews 00 1,200 
ey er 2,700 5,000 
PE avcddasscckcvbecelesee 300 1,100 
eer eae 100 1,700 
Nashville, Tenn. ..........24. 100 1,100 
yo ROR RU SoRAP Een eye een « 2,700 400 

WEDNESDAY, SEPTEMBER 8, 1926. 

Cattle. Hogs. 
eee nee ee 13,000 16,000 
ee Se SN aang Fe 13,000 6,000 
| errr erry err 10,000 9,000 
Es BO oe cok cavthoetsceasm 10,000 11,000 
OE, GOGO s cieccicseesctsaave 4,000 4,000 
de ROCESS pore Or 4,000 5,500 
SS Perea 4,000 7,500 
Oklahoma City .........+ee+. 1,000 900 
Ors WP occ cc cciccceaccccs 3,000 300 
PER WOMEOO. cece cccscncesveess 1,200 1,500 
WOMUGE sieve ddcccavensescadas 1,000 800 
EOUIING occ aciaectceswacies 200 1,300 
WOE tccesevedvaeesenwenne 1,200 
TRGMBRDOUID hic ccccessecuresvs 1,100 5,000 
PRGGBGIGEE ok 8. ctectepiescces 100 1,500 
CiMCIMMAT 60 vee cecccccecccces 500 3,200 
| PRR Serre rrr ret. 200 2,000 
ee, OC OL TRS Cae 300 2,500 
Nashville, Tenn. ............. 100 1,000 
DONO oc ai wesindes cone 660see 800 1,800 

THURSDAY, SEPTEMBER 9, 1926. 

Cattle. Hogs. 
NE cc vonsecdséeshawanse 12,000 25,000 
pe CIES. nes cvccecccsa nts 6,500 4,500 
QUID, 2 60's chisegced cs belseesie’s 4, 6,500 
BE. TOES. sc iscccicccdvcssesene 3,500 14,500 
TR, PIE Wedivcccsvicavos casts 2,000 3,000 
SOE SE his 6 ce bainss cv cenwes 2,500 5,500 
BE, POOR onc ckcsbevedeecdacaas »000 6,000 
Olclabownn ‘ClGy. 6 sos ce cvevoscess 700 200 
Fort Worth 1...cccccsccceess 2,500 300 
pe ss errr errr Tree 700 2,500 
DOMVER fo. csc sceesccesccdeee 700 2,100 
WIE. oc diccntohecesessease 600 1,200 
TRGSeORO es, i550 Seen sc kene 1,200 4,000 
PEON ang 50.5.6 0k 8 650-0 80:0 50 1,800 
Cimetamath onic ccc cccuscccscees 1,100 3,800 
DOTTED aoc cusendvcccedsesanse 500 1,300 
oe rr err Terr 200 2,000 

FRIDAY, SEPTEMBER 10, 1926. 

Cattle Hogs. 
TOURER eR Ce 4,000 15,000 
Kansas City ........... 2, 2,500 
( ME oS co seen advan denice 1,300 8,000 
Gh, | BAGS. ic cc ccciccseccs 2,000 11,500 
Bt. Jomaghe ..ccccccccees 1,000 2,200 
SE “GT. vec cakccceses ,500 6,500 
Bhs FO cc cvcccdevencees 2,200 5,500 
Oklahoma CRE. Svewcees 600 200 
Wort Worth .niccccccces 1,200 300 
Milwaukee ..........++- 200 500 
DOE sisccc ae we vcneeas« 100 600 
NR a: dagede V.4-0k0 > bee 300 1,500 
Indianapolis ..........+. 600 6,000 
Pittaburgh .....cccccees oy 2.000 
CREE cde cctccseseus 400 2,300 
SO PAR Serer rer 400 3,700 
CN Fe 200 2,300 


Sheep. 
2,000 
200 
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ICE AND REFRIGERATION 


ICE NOTES. 


Redlands Ice & Cold Storage Company 
plans to construct a new cold storage plant 
in San Bernardino, Calif. 

Overstreet Ice Factory has just com- 
pleted a new ice and cold storage plant in 
Wadley, Ga., at a cost of around $40,000. 

It is reported that R. A. Watson of Chi- 
cago plans to rebuild his cold storage 
plant in Valley, Ill, which was recently 
destroyed by fire. 

Louisiana Ice & Utilities Company plans 
to build a new cold storage plant in Baton 
Rouge, La., at a cost of around $150,000. 

The Luly Abattoir Company 567 N. 
Cleveland avenue, St. Paul, Minn., is said 
to have plans completed for the erection 
of a new cold storage plant which will 
cost in the neighborhood of $150,000. 

It is reported that the Producers Cold 


Storage Company plans to erect a new 
plant in Maryville, Mo. 

Pearce - Young- Angel Company, 129 
Roberts street, Asheville, N. C., has let 
contract for the erection of a new cold 
storage warehouse, at a cost of around 
$100,000. 

Wolcott Cold Storage & Ice Company 
is erecting an adition to its plant in Wol- 
cott, N.. Y. 

Newark Cold Storage & Ice Company 
plans to erect a new cold storage plant in 
Newark, N. J. 

Qe 
COOLER AIR CIRCULATION. 


(Continued from page 21.) 
which these refrigerated rooms are con- 
structed. 
Furthermore, this danger of spoilage of 





Glenwood Avenue 
West 22nd 8t. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 








Novoid Corkboard Insulation 


Made of specially selected, clean, dry cork granules. Compressed and baked in double width 
molds, split and finished full standard 12”x36”—no “green centers” gg 


Write Dept. 42 for Literature and Sam 


Cork Import Corp., 345 West 40th St., low York City 
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struction and operation 
of vestibule air locks. 
Our Service Sheets — 
free on request — show 
how to do it. Write for Fs ey 
them today. ce. Beer 


STEVENSON COLD 
STORAGE DOOR CO. 
1511 West Fourth St., 


Cut out all costs for con- \ 










Vestibule - Air Lock, 
#56" 60x 8-0 high 
with twe regular 





"The Stevenson Door That Cannot Stand Open” 
Men rvani 2 in - [en ruaning ovt and the door 
olways sadushri 
How to add 446 cubic feet - your mone 
earning storage space and weste Yess refrigeretion 
40) than Nits og vestiivie. Pryor: 


“THE OLD WAY 
Vestibule over aff and to of Poor when 
wide open $0 x 10-6'« 8-6 high = F46 cu. ft 


THE NEW WAY % 


ously closing self. 











CHESTER, PENNA. GIT 

















STOP COLD AIR LEAK$ 





Made in 5 sizes to fit any door. 
Cut above shows size No. 0 
Jumbo for cold storage doors. 


QUIP your refrigerators and 


cold storage rooms with the 


genuine Wirfs “Airtite” Cushion 
Door Gasket—a flexible, rubber- 
ized, insulated strip that is widely 
known as the most efficient gasket 
made. 
cold storage plants. 
great big saving on your refrigera- 
tion costs by preventing con- 
tinuous loss of cold air through 
door contacts. 
and prices. 


E. J. WIRFS ORGANIZATION 


Sole Manufacturer and Patentee 
113 S. 17th St., Saint Louis, U. S. A. 


Used by refrigerating and 
Makes a 


Send for samples 





meat products is not the only item which 
should be considered, for under these con- 
ditions an excessive amount of refrigera- 
tion is required to maintain the desired 
temperature. 

Forced air circulation and humidity con- 
trol-is being used with equal success in 
Beef Chilling Rooms, Hog Chilling Rooms, 
Beef Storage Rooms, Beef Sales Rooms, 
Sausage Curing Rooms and Sausage 
Coolers. 

Improper Ventilation Causes Loss. 


On account of their coolers being im- 
properly piped for refrigeration, and. many 
with open ventilators at the ceiling or 
other parts thereof, packers are not oper- 
ating their coolers efficiently or econom- 
ically, and as a result, their operating 
expenses are considerably greater than is 
necessary. 

Ventilation, the admittance of outside 
air in refrigerated rooms, is contrary to 
the laws of refrigeration. Furthermore, it 
causes excessive moisture and loss of re- 
frigeration. 

Outside air is not only warmer, but it is 
saturated with water and laden with im- 
purities. Pure, outside air, free of all 
foreign gases, dust, germs, etc., is impos- 
sible to procure in cities or adjacent to 
thickly-populated communities or manu- 
facturing districts. 

While there are many who cling to 
ventilation, and similar old ideas, yet it 
has been thoroughly demonstrated that 
ventilation is not only costly but a serious 
mistake, and should be discontinued. 

The natural heat leakages through the 
insulated walls, and in the opening and 
closing of the cooler doors in the daily 
receiving and delivering of products, fur- 
nishes all and frequently more outside air 
than should be admitted into refrigerated 
rooms. 


Forced Air Points Summarized. 


The advantages of forced air circulation 
and humidity control are summarized as 
follows: 

Through forced air circulation and hu- 
midity control even, unvarying tempera- 
tures, positive uniform air circulation, 
proper relative humidity are maintained 
throughout all parts of refrigerated rooms. 

The accumulation of moisture within re- 
frigerated rooms and upon _ products 
therein is removed and prevented. 

Products are more rapidly, evenly and 
uniformly cooled to the desired tempera- 
ture at a 25 per cent to 35 per cent saving 
in refrigeration, with an equal increased 
capacity in the cooling and handling of 
products. 

And these products can be successfully 
carried under refrigeration from thirty to 
ninety days longer than is possible under 
any other method. 

Forced air circulation and humidity con- 
trol is the only means whereby the cold 
air at the floor level is utilized. And this 
results in the conservation of refrigeration, 
which is readily recognized at the power 
plant and in the consumption of fuel. 

Actual tests before and after an installa- 
tion showed: 

At the time of installation the tempera- 
ture was 38° F. Forty-five minutes after 
operating the temperature was lowered to 
30° F.—a lowering of 8° F. within forty- 
five minutes, which necessitated the pinch- 
ing down of the refrigeration in order to 
maintain the desired temperature of 38° F. 

The refrigeration was shut off entirely 
at 10 p. m., and the temperature main- 
tained therein through forced air circula- 
tion and humidity control until 6 a. m. the 
following morning without any perceptible 
variation. 

This system of forced air circulation and 
humidity control can be installed without 
extensive alterations. 
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Chicago Section 


James G. Cownie, of the Jacob Dold 
Packing Co., Buffalo, N. Y., was a business 
visitor in Chicago this week. 

President S. T. Nash, of the Cleveland 
Provision Co., Cleveland, Ohio, was in 
Chicago this week on business. 


T. W. Taliaferro, president of Hammond 
Standish Co., Detroit, Mich., made one of 
his flying trips to Chicago during the week. 

President Jay E. Decker, of Jacob E. 
Decker & Sons Co., Inc., Mason City, Ia., 
was seen on the Chicago Board of Trade 
this week. 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 36,673 cattle, 10,212 calves, 45,889 
hogs;and 30,325 sheep. 


E. C. Merritt, general manager of the 
St. Louis Independent Packing Co., St. 
Louis, Mo., was again in the city this week. 
Ed is getting to be quite regular in his 
appearances in the Windy City. 

The famous Minnesota father and son 
team—President George A. Hormel and 
Vice-President Jay C. Hormel, of George 
A. Hormel & Co., Austin, Minn.—were in 
the city this week on business. You have 
to go some to get ahead of these two. 


Provision shipments from Chicago for 
the week ending Sept. 4, 1926, with com- 
parisons, are reported as follows: 

Cor. week, 
Last wk. Prev. wk. 1925. 
Cured meats, Ibs... .16,194,000 15,124,000 19,674,000 


Fresh meats, Ibs... .35,397,000 32,828,000 37,459,000 
as | RS eee 7,592,000 5,996,000 15,477,000 


Prices realized on Swift & Company 


sales of carcass beef in Chicago for week 
ending Saturday, September 4th, 1926, on 
shipments sold out were as follows: Cows, 
common to good, 10@13c; steers, common 
to medium, 13@15.50c; steers, good to 
choice, 16@19c; and averaged 13.77 cents 
a pound. 


F. W. Fillmore, general manager of the 
Metropolitan Abattoirs Board, Adelaide, 
South Australia, was a visitor in Chicago 
this week. Mr. Fillmore is especially in- 
terested in looking over the different 
methods of rendering used in this country. 
The Metropolitan Abattoirs render large 
quantities of product, as the result of the 
annual slaughter of 50,000 cattle, 40,000 
hogs, 30,000 calves and a half million sheep 


and lambs. 
a tree 
COLLEGE COURSE AFLOAT. 

Richard Dold, son of Vice President 
Frederick W. Dold, of the Jacob Dold 
Packing Co., Wichita, Kas., has found a 
college course for the coming year which 
he finds even more attractive than any- 
thing offered. That is a “Round the 
World” cruise with a party of students 
and instructors, sailing from New York on 
September 18. It is known as the “Uni- 
versity Afloat,” and Richard will take five 
subjects i in a course which will be credited 
in any college in the United States. When 
he returns he probably will be able to 


qualify as an A.B., as well as a B.A. or 
a-BS. 


fe 
Carcass beef sells chiefly on its good 
looks. What ruins the looks of a car- 
cass? How should the carcass “split- 
ter” work to prevent this? Ask THE 
BLUE BOOK, the “Packer’s Encyclo- 
pedia.” 





Walter L. Munnecke 


"Ties 2 & Munnecke Co. 

Packing House & Cold Storage 

Construction; Cork Insulation & 
Overhead Track Work 


s10 ar’ Detroit, Mich. *°° Sener 








H, P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. 
PACKING 


Chicago, Ill. 


PLANTS AND COLD STORAGE 
CONSTRUCTION 


Packing House Products 
Oldest Brokers in Our Line 


Tallow Tankage 
Grease Bones 
Provisions Cracklings 
Oils 


Hog Hair 





Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 
Eight Phones Postal Telegraph Building 

All Working CHICAGO, ILL. 


PORK IN THE WORLD WAR. 
(Continued from page 35.) 
ized the Food Administrator to set in mo- 
tion the food conservation work and to 
gather such voluntary forces as he could 
secure. 
Mr. Hoover’s Views on Control. 


The philosophy which underlay the work 
of the Food Administration is expressed 
in the following quotation from an ad- 
dress made by Mr. Hoover before the 
Chamber of Commerce of the United 
States on September 10, 1917: 

“We shall find as we go on with the 
war and its increasing economic disrup- 
tion, that first one commodity after 
another will need to be taken under con- 
trol. We will, however, profit by experi- 
ence if we lay down no hard and fast rules, 
but if we deal with each situation on its 
merits. 

“So long as demand and supply have 
free play in a commodity we had best leave 
it alone. Our repairs to the break in nor- 
mal economic control in other commodi-* 
ties must be designed to repair the break, 
not with a view to setting up new eco- 
romic systems or theories.” 

The Food Control Act gave no authority 
to fix prices of food products either raw 
or ready for consumption, with the single 
exception of wheat. 

Lack of capital made it impossible for 
the Food Administration to attempt any 
stabilization of the hog or pork market 
through commercial operations. It was 
necessary, therefore, to find some other 
means of price control, if any assurances 
were to be given to hog producers. 

The means taken to find out what induce- 
ment in the way of price of hogs must be 
made to producers, in order that a sufficient 
supply of meats and fats for the Allies and 
for domestic consumption would be insured, 


will be described in the next issue of THE 
NATIONAL PROVISIONER. 





E. W. SKIPWORTH 
TRAFFIC e382": 


Clients 
CHICAGO 


912-914 Webster Bldg. 
“Across from the Board” 








H. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 
ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, 
ufacturing Plants, Power Install- 
ations, Investigations 


1134 Marquette Bldg. CHICAGO 











D. 1, Davis and Associates 


624 South Michigan Avenue 
CHICAGO, ILL. 





C. W. RILEY, Jr. 
BROKER 


2109 Union Central Bldg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 





Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 


ARCHITECTS 
ENGINEERS 


314 Erie Bidg. Packing House 
Cleveland, O. Specialists 


















ANALYSIS 


OESIGN 
WAGE PAYMENT 
PLANS 


METHODS 
ACCOUNTING 


ax" GRICE ASSOCIATES 


MINNEAPOLIS. 


INCORPORATED 
Consultants to Management 


METROPOLITAN BANK BLDG. 
MINNESOTA 








M. P. BURT & COMPANY 


Engineers & Architects 
Packinghouse and Cold Storage Designing— 
Consultation on Power and Operating Costs, 
Curing, etc. You profit by Our 25 Years’ Ex- 
perience. Lower Construction Cost. Higher 
efficiency. 


206-7 Falls Bldg.. MEMPHIS, TENN. 











PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, Ill. 


Cable Address, Pacarco 





LEON DASHEW 


Counselor At Law 
230 Fifth Ave., New York 
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Casings Trade in Europe 


Many Factors Influence Prices and 
Trade is Erratic 
(Staff Correspondent of The National Provisioner.) 
Karlsbad, Germany, Aug. 25, 1926. 

The livestock situation in Central 
Europe is the same as it has been since 
the beginning of this year. Everything is 
expensive because the various countries 
are trying to bar out all foreign competi- 
tion. 

Exceptions are Denmark in the North 
and Poland in the East. The first named 
is a relatively free-trading country and 
the latter one a high protectionistic coun- 
try. 

High Hogs Hurt Casings Trade. 

The high prices for hogs in Europe and 
the bad economic situation of Europe, es- 
pecially the sausage consuming country— 
Germany—are to blame for the slow trade 
in casings since the fall of 1925. Sheep 
and beef casings have dropped consider- 


Ably compared with the prices one year 


ago, whereas hog casings have maintained 
their position. 

Fortunes have been lost by casings deal- 
ers trading in the Orient from whence 
today European dealers are glutted with 
offers at considerably lower quotations. 


The Soviet government, which has mon- | 


opolized the Russian export trade, has big 
stocks of rings on hand in all Europe and 
the United States. 

But instead of going with the market 
the Soviet government prefers to hold 
back the goods. For the past five years 
these Russian people have been accus- 
tomed to have the casings dealers come 
and ask for sheep casings and pay higher 
prices every year in order to get the goods. 


Not Familiar With the Business. 


As these delegates have little idea of 
the casings trade, they seem to think there 
is a combine to keep the prices for sheep 
casings down. And as they do not trade 
at their own risk as an independent mer- 
chant is obliged to do, but simply sell for 
the government, it is apparently all the 
same to them whether the goods get rusty 
or spoil in another way. 

The only outlet at good prices is for 
wide and extra wide selected prime sheep 
casings of good quality and appearance. 
Prices for beef rounds vary between 24 
and 26 cents c.i.f. Europe. This is a wide 
range, but variations in width and knots 
are the principal causes for it. Were it 
rot for the large quantities of salted beef 
rounds from Russia the price in Europe 
would be much higher. 

Beef bungs have been neglected for over 
a year and are to be had from 8 to 18 
cents, according to length and quality. 
Beef middles from North America are 
quoted at $1.40 to $1.50 per set cif. 
Europe because they are much narrower 
than the average middle gut from the Ar- 
gentine, where “packers quote $1.90 to $2.00 
per set c.i.f. Europe. 

Should prices for hogs in Europe, espe- 
car in Germany, come down during 

1926, a better trade in beef middles is to 
be expected. It seems as if North Amer- 
ican sausagemakers will be obliged to buy 
more Argentine middles every year. 

ee ee 
WHERE PACKER BUYS LIVESTOCK. 

The source of the livestock slaughtered 
in the United States in May, 1926, with 
comparisons, is shown in the following 
table compiled by the U. S. Department 
of Agriculture. The figures are based on 
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reports from about 700 packers and 
slaughterers, whose kill equals nearly 85 
per cent of the total kill under Federal 
inspection: 
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Cattle Calves Swine l 
2 3 = 3 
2 s 2 s 2 s 2 es 
Ss. 3) S. eo S. y ar o 
- te Be ee a, Be Se OS 
oI 4 =] ee 3. s& #8 
os = 8 -—s (=) “a ° -—s 8 
»? ~~? a oP eg oP 
ae » 848 »-.45 w« 86 & 
> a Ya 
Si S&S S& 3 8 5S 5% 3 
& ° & ° a ° = ° 
1926 Pct. Pct. Pct. Pct. Pct. Pct. Pct. Pet 
Jan. ....91.99 8.01 89.25 10.75 77.13 22.87 84.17 15.83 
Feb. ...90.14 9.86 87.86 12.14 75.63 24.37 79.25 20.75 
March ..90. 9.07 87.42 12.58 80.56 19.44 76.65 23.35 
April ...90.28 9.72 19 10.81 77.12 22.88 77.18 22.82 
May ....89.25 10.75 85.74 14.26 73.33 26.67 78.91 21.09 
June ...88.72 11.28 84.61 15.39 74.65 25.35 78.27 21.73 
July ...90.38 9.62 87.76 12.24 75.72 24.38 79.56 20.44 
Aug. ...91.93 8.07 87.31 12.69 79.56 20.44 87.43 12.57 
Sept. ...91.69 8.31 16.06 76.82 23.18 84.62 15.38 
Oct. ....92.06 7.94 87.44 12.56 76.95 23.06 85.54 14.46 
Nov. ...88.86 11.14 86.85 - 15 72.48 27.52 87.76 og 
Dec. ...91.35 8.65 87.78 12.22 73.74 26.26 88.93 1 
Avg. .90.74 9.26 87.18 12.82 75.99 24.01 82.44 17.56 
1926 
Jan. ....91.31 8.69 85.64 14.36 73.86 26.14 86.43 13.57 
Feb. ...90.76 9.24 86.42 13.58 74.36 25.64 83.16 16.84 
March ..88.69 11.31 86.57 13.43 75.96 24.04 78.61 21.39 
April ...90.14 9.86 87.06 12.94 75.79 24.21 79.73 20.27 
May ....89.12 10.88 84.07 15.93 76.59 23.41 78.42 21.58 








Good Business 


A Corner Conducted by John W. Hall. 




















PRODUCTION vs. CONSUMPTION. 
There have been millions of words writ- 
ten in all of earth’s languages concerning 
the law of supply and demand, discussing 
the manner in which price levels influence 
production and consumption. ; 
Thousands of economists have voiced 
their views, market prognosticators have 


waxed and waned. Each year there are 
the usual crop scares and each day there 
are prophets advancing theories as to the 
probable impending shortage of this or 
the oversupply of that, as applied to every 
essential commodity. 

And the old world goes along just the 
same! 

Have you ever heard of any specific case 
in the history of mankind when there 
wasn’t a sufficient supply of every neces- 
sity for human need, when Nature has 
failed to take care of earth’s children? 
You have? Well, wasn’t it because of 
man’s inefficiency—man’s dumbness, or his 
greed or his passion, rather than any slip- 
up on the part of Nature? 

Famines? Yes, there have been many, 
but never have they been universal. If 
crops fail in one part of the world there 
has always been an over abundance in 
some other part to keep the average up. 

It rather appears that Nature, along 
with being man’s benefactor, is also the 
equalizer par excellence. If she takes 
from one place she gives in another. 

And all through life, if one could stand 
apart and envisage the whole scheme of 
things at work, it must be that there is an 
intricate systematization which would be 
readily apparent, an irresistible and un- 
hesitating working out of a definite plan. 
What a comfort it is to those of us who 
have faith to know that a Beneficent In- 
fluence is guiding the destiny of the uni- 
verse, and that each cog in the vast ma- 
chinery is necessary and important and 
well known to the Master Machinist. 

To sum up. It is certain that all short- 
ages are made up and all overages ab- 
sorbed, that the law of averages and the 
law of compensation are immutable, and 
that this applies to “ships and shoes and 
sealing wax, to cabbages and kings.” 

It would appear that the absolute in 
futility is exemplified by worrying over 
anything, because it will all come out in 
the vie ee wash day always comes!— 


BE. el. 2s 
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CHICAGO LIVESTOCK. 
RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Aug. 30....... ed 5,317 31,302 in 


Tues., Aug. 31. 
Wed., Sept. 1.. 
Thurs., Sept. 2 
Fri., Sept. 3... 


















Sat., Sept. 4. 829 3 2,365 a 
Totals this week. .26,000 2,000 40,000 29,000 
Previous week ..... 38,111 7,984 50,441 57,785 
be ere 21,776 4,137 32,760 22,917 
Two years ago ...... 39,998 8,093 71,587 40,240 
SHIPMENTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Aug. 30....... 7,016 264 10,084 2,450 
Tues., Aug. 31...... 4,408 151 5,568 9,558 
hoe” 4,034 5 3,311 10,202 
Thur., Sept. 2...... 3,548 53 6,462 12,687 
i SR oe Se 2,130 287 5,199 5 
lke eee 517 nat 3,228 3,120 
acelin | easiailtin comme 
Totals last week.. 6,000 500 = =10,000 Bt 
Previous week ...... 11,424 415 15,652 1 
COOP DEO eviccécceece 3,712 277 8,814 822 
Two years ago ...... 10,406 821 14,820 12,996 


Receipts at Chicago Stock Yards thus far this year 
to Sept. 4, with comparative totals: 


1926. 1925. 
Cattle Ss swonbncsibie tess soca 1,891,151 
TL awanaNeucudeaibedeas eels 529,407 605,476 
BE. saa clégestes cdandnticeden 4, 799, 811 5,539,470 
ING a a vgicie c'u's 604 «039-5 0 30s ogee 2,619,012 


Combined weekly hog receipts at eleven markets 
for week ending Sept. 4, with comparisons: 


Week. Year to date. 


Week ending Sept. 4.......... 397,000 18,053,000 
POTION WOO soa tdccvvccic hanes 3BB,000, ke sucess 
Ph a b0s Cy ca beiniets bs seaedee 419,000 21,010,000 
ee ee ce 26,192,000 
ME 4 Riva ken Feasestécn cavecsee 566,000 25,664,000 
SOE “clcccdenencvaptasael ohuaee 408,000 9,468,000 


Combined receipts at seven markets for the week 
ending Sept. 4, with comparisons: 








*Cattle. Hogs. Sheep. 
Week ending Sept. 4 335,000 306,000 
Previous week 324,000 295,000 
1925 .. 339,000 270,000 
1924 411,000 304,000 
1923 463,000 287,000 
SOE (pM vtn We niwatewetsied 313,000 186,000 


Combined receipts at seven points for 1926 to Sept. 
4, 1926, with comparisons: 


*Cattle. Hogs. Sheep. 
BE Wipanbeasasasages 6,917,000 15,425,000 7,192,000 
BE bs ta edn anne ode 6,741,000 17,893,000 6,686,000 
Ee. 6s cated tditwe son 6.705,000 21,612,000 6,772,000 
SE id a0 eatedin's mh phe 7,013,000 21,231,000 6,778,000 
Es o54ns vest aawean 6,534,000 15,827,000 6,388,000 





*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 

Chicago Stock Yards receipts average weight and 
top and average prices for hogs, with comparisons: 


Average 
Number weight——Prices—— 
received. Ibs. Top. Average. 


OTs Week 2.2 ccscscsects 108,500 272 $14.60 _ 65 
Previous week .......... 111,913 277 14.35 11.50 
WORD. ccscccvcccccccccces 112,177 251 13.60 12.00 
ED “ideciwcccsvoscceneus 125,932 243 10.35 9.60 
BHD svccccsonccccvenseets 150,426 242 9.75 8.45 
WED inns ceccccns viccccces 105,788 251 9.75 8.00 
BORE oi vcsccccccsvceseccns 99,554 254 9.50 7.90 
Av. 1921-1025 ...2...0000. 119,000 248 $10.60 $ 9.20 





*Receipts and average weights for week ending 
Sept. 4, 1926, unofficial. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 


*Week ending Sept. 4. ba $11.65 $ 5.65 $14.25 
Previous week 5.75 





1925 12.00 7.10 15.00 
1924 9.60 6.25 13.40 
1923 8.45 7.15 12.95 


1922 . 














Av. 1921-1925 ..........8 9.90 $9.20 $615 $12.55 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 
*Week ending Sept. 4... .48,900 76,400 40,900 
Previous week ........... 41,208 85,390 55,197 
err ee 89,315 76,691 
TED 6 bcc deceas se sese ssn 103,319 55,474 
SUED vcccecccvccscccgasios 42,325 115,445 47,087 


*Saturday, Sept. 4, estimated. 


Chicago ras hog slaughters for the week end- 
ing Sept. 5 









APMOUE & OO sievccccvccccceccwcccccccces +++. 8,700 
ANSIO-AMOTICAN ood ceisrcvdivvcscccccccccveces 400 
BORE Be OD... cccitccccstccescccccacecceessvcps 7, 
pe Es Pr rrr er rere errr Terre erry 2, 
Morris & obo degeccgcesece sovoceeoesoavewa 3, 
Wilson & Co. oe. cecseees sv dccaceveesdscvedce 6,600 
Boyd-Lunham ........essee0. Ja twaiee- dele écduiae 2,000 
Western peates Ws ifdowe bas Fodsanccnnescouee 8,700 
RODSWEH BE ONO. odnciecccccdccccveccedscoee 3,900 
Miller & Bart wcccctosecccces Lghecscveval veer 3,600 
Independent Packing +d Soedvedeceuse gana’ 4,200 
Brennan Packing Co....... . 5,500 
Agar Packing ©o. «+e 2,800 
OCRERS: vc cecccce ve & - 18,700 
TOtMh . ccccssoss 78,200 
ous wee 90,300 
1925 87,800 
1924 106,100 
WEB - rcvcdccvccvccessocence Cacccevosveves +++ 113,700 


(For Chicago Livestock prices see page 41.) 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based on Actual Carlot Trading, Thursday, 


September 9, 1926. 


Green Meats. 
Regular Hams— 
8-10 Ibs. 'avg........ 
10-12 ibs. avg 
12-14 lbs. avg 





18-20 Ibs. avg. Ue AP saneie cucwonteaen 22% 


Skinned Hams— 
IN i wists cho oshhneh ss epeeide es 
AO ee eee 


chs God sogeaceecesenenes one 
cic ncshebeneocsecanhssken es 
SE Es NR sc boseavscccdscocececnccet’s 


Picnics— 


= 
10-12 i Mis abies nekeceen ss sens ekae ene 
SE Wsncs docebe sus ones <eensenee 
Ss Eva pe bs sesaeneessecesosconve 





A MRL Asecsnshbspheebseneveeséoe 
i ORL, Lensudetst ess inagseneess 
oo ceakiensdl cnweebwe ses 
i i. +n i0G vebabeesncsce eens 
EE SE EE ana ovenwhiedscewecnces@oess 
i fc. kn eo kees nee as raewo an kes 
ir cLchesese bh keohunss aes 6% 


Picnics— 
Pe a MNEs birebatheebovabedccoowsdes 
eT ss sh ck Sksnscdbevshonscuses 
De UR bows kessccossscececcevenees 
CE FEE a rrr 
i nt. cc. Gsuhinpanseas ceebee =e 6 


Bellies—(square cut and seedless) 
er MT Tics epesccks sé vispesascews se 
ey Rs Ms ovo we cecuecnneyecsnessoees 
SE Ms Sens aprorcescsccsessdceeses 
Di Mis ME: cso edaSbebeneuces ns eect’ 
BE Bi occ cccccccncccnnccevcocece 


Dry Salt Meats. 


Extra short clears, 35/45................65 
Se SES EE, SPEED Sc ccccéccccecasicece 
nn eascesevenewhses open 
SLD sich syasiavcnpccbndbeacest 
DE HEE Sans sccbsAoncnnsepeccdsence nesses 


Fat Backs— 
8-10 lbs. avg 


bs. 
14-16 lbs. avg.. 
16-18 lbs. avg.. 
18-20 Ibs. avg.. 
20-25 lbs. avg 


Clear Bellies— 


eS rn errr rr 
SE Sy Das cccccesacccccsnceseoeces 
18-20 Ibs. 





| 
| PURE VINEGARS 
| 


@27% 
@27% 
)27 

26% 
26% 
@26 


@26% 
@26 
@25% 


@28% 

27% 
@27 
@23 
@21% 
@21% 
@20% 


@18% 
@15% 
@14\ 
@13% 
@13\% 


@19% 
D18% 





FUTURE PRICES. 
Official Board of Trade Range of Prices. 


SATURDAY, SEPTEMBER 4, 1926. 


Open. High. Low. Close. 
LARD— 
_. eee 14.72% 14.72% 14.55 14.57% 
Se 14.7 14.80 14.6214 14.67% 
SOM, ccccces 13.57% 13.57% 13.42% 13.42% 
CLEAR BELLIES— 
SS. Seatek oN e Soe cae 16.90 
| ER se eee sivas ea 16.45 
SHORT RIBS— 
E..: wsccse eons wn pet 13.75 
Pee 13.60 13.60 13.50 13.50 


MONDAY, SEPTEMBER 6, 1926. 
Labor-Day—Board Closed. 


TUESDAY, SEPTEMBER 7, 1926. 


Open. High. Low. Close. 
LARD— 
ee 14.15 14.55 14.40 14.55ax 
ea 14.60 14.62% 14.45 14.62% 
Ss waseeee 13.80 13.80 13.80 13.80 
a: axsevnw 13.40- 42% 13.50 13.40 13.47%4ax 
eee 13.60 13.60 13.60 13.60 
CLEAR BELLIES— 
a Se 16.75 16.75 16.75 16.75 
Se 2900 Sees 16.45n 
SHORT RIBS— 
er 13.5744n 
eT ee 13.50n 

WEDNESDAY, SEPTEMBER 8, 1926. 

Open. High. Leow. Close. 
LARD— 
FECES 14.57% 14.57% 14.45 14.45ax 
PP re 14.65-621%4 14.65 14.52% 14.60-6214 
ME. nccoe ke Seed ae cert 13.80n 
OM sek was 13.47% 13.6214 13.47% 13.60ax 
BE aauwen meas ae eae 3.70b 
CLEAR BELLIES— 
eee ee 16.50ax 
Es Kdeswes' sees 16.30ax 
SHORT RIBS— 
MEL WéuGoe suas ee oe 13.75n 
E.) seuvew'e 13.55 13.55 13.45 13.45ax 
eae ae ~—e abi 13.55b 


THURSDAY, SEPTEMBER 9, 1926. 








Open. High. Low. Close. 
LARD— 
er 14.55 14.70 14.4744 14.6 
Se 14. 4 62% 14.80 14.60 14. Taig. 72% 
_, eee 13.9 13.90 13.90 
Ds. seeewas 13.62%4- 65 13.80 13.57% 13. Tax 
eer: 13.80 13.87% 13.80 13.874%4n 
CLEAR BELLIES— 
Sept. tai cee 16.6214b 
Oct. 16.30 16.05 16.30b 
SHORT RIBS— 
Ms access neae ints te sa 13.75n 
rere 13.50 13.50 13.45 13.45ax 
FRIDAY, SEPTEMBER 10, 1926. 
Open. High. Low. Close. 
-14.75 14.75 14.65 14.75 
14.80 14.82% 14.72% 14.80 
are cae LER 13.95n 
. .18.80 13.85 13.80 13.85 
13.95 13.97% 13.95 13.9714b 
CLEAR BELLIES— 
eer 16.874%b 
ery 16.35b 
SHORT RIBS— 
RG, peteee ode eevee oan 13.05b 
De. shedane noes ben ona 13.65b 
—_9——_- 


FRENCH STOP HIDE EXPORTS 


Although the exportation of leather 
from France is not restricted, the restric- 
tion on the exportation of raw hides and 
skins is strictly enforced, and French deal- 
ers declare that the recent suspension of 
granting of import permits is being strict- 
ly applied, according to a cablegram re- 
ceived by the Department of Commerce 
from the commercial attache at Paris. 





H. G. S. 
Packing House White Paint 
Harry G. Sargent Paint Co. 
502 Mass. Ave., INDIANAPOLIS, IND. 
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CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago packers for 
the week ending Thursday, Sept. 9, 1926, 
with comparisons, were as follows: 








Week Cor, 
ending Prev. week, 
Sept. 9. week. 1925. 
Apmener, & Oe. ccikccscs 4,164 4,783 5,838 
Anglo-Amer. Prov. Co... 205 585 3,261 
ee a ee 5,488 6,308 5,802 
G. H. a neerent ia vex 1,893 2,192 8,240 
oe Sarr 3,234 582 5,274 
Wilson & Co. ceathienee & 5,055 6,276 ¥ 
Boyd-Lunham Co. ...... 1,368 2,457 3,307 
Western Pkg. & Prov. Co. 5,560 9,035 5,300 
Roberts & Oake........ 2,625 4,074 3,422 
Miller & Hart ........ 2,573 3,082 2,748 
Independent Packing Co. 5,440 3,190 
Brennan Packing Co. .. 3, 4,550 5,025 
Agar Packing Co. ...... 1,602 2,000 ae 
MN Sacns pacakon bane 42,757 52,114 52,079 








CHICAGO RETAIL FRESH 























MEATS. 
Beef. 
No.1 No.2. No.3, 
Rib roast, heavy end.......... 25 22 12 
Rib roast, light end..... soe OB 28 
SR MEE cos cu se os - 26 20 14 
Steaks, round ...... 45 35 
Steaks, sirloin, first cut 40 82 22 
Steaks, porterhouse 50 87 
Steaks, flank .... 28 25 18 
Beef stew, chuck ....... e+. 20 18 12% 
Corned briskets, boneless ...... 24 22 18 
SE ED -o vobdoseussscvecs 16 12 10 
Corned rumps, boneless ...... 25 22 18 
Lamb. 
Good. Com. 
peatepastars Sdn cca éandewed 50 30 
SM “oneenees 50 35 
Stews ...... 20 15 
Chops, shoulder - 2 25 
Chops, ribs and loin.......... 60 380 
Mutton. 
ome PP POT PETE eE eye reer 26 os 
yan osu waseadpectbavsncee's 10 ‘ 
Shoulders onescecerecvcccceses 16 
Chops, rib and loin............ 35 
Pork. 
Reh, “WOE, GUID BIB. sie cs ccidccnccencd 36 @38 
Loins, whole, 10@12 avg............esee0 383 @35 
EQERS, WROILG, LBEPIA OVE. 22.0 cccscocccsses 32 @34 
Tae, Wable, “16 Gill OVER. occ ccceecccnes 24 @28 
LL nid pctew a bees oe viewes aneek es even etan 36 @40 
PED Kidchadesdseenswesebetesasevestoe @23 
DEE ViAdclaebusebcswesab sussidsse Ueeniees 28 
Ea en ery eee 20 
SE: Dawes shee aes vases wenneehee'sd.nnsaicon 14 
SEE, MUERIIROIIOD, oo o.6.0-5.h.506d asecccees 18 
Veal. 
DINED, bccn pci ducebabsbdevewdacdeecs 30 @40 
PEEING |S ccnbwatnabeoudsaesseees esse 18 24 
DEE Caninh es 445 o5Goeke 640 ue soe besser 26 40 
Breasts eqeccvceccoe Cedrecssovecccecceses 14 18 
— Cee ccrccccccccccececescceseseeees 12 24 
WEB cccccccccccccccccccees eeccccccccece 50 
Rib SEE wick vuewocnesoucsanctuccs 40 
Butchers’ Offal 
UE ccpengnenehedatcnksseenbevenseandecns 6 
BD GE icosncsaectivccces eeevesvescceese 3 
BO, WEP BED Th ccccscceccccccscvcseces 50 
ad GRIMS cccccccccccscccsvccccecccccccoce 15 
BEE ps6 Sdn eedns0dsgesabesunseeend 4055000 13 
BEE we cWqb ence ciecenececedssceacccesvee 12 
CURING MATERIALS. 
Bbis. Sacks. 
Nitrite of Soda, 1. c. 1. Chicago......... - 9% 
Double refined saltpetre, gran., l. c. 1..... 6% 6% 
MED ¥55.0'65000Ad0 4s sabes eseenscascces 8 1% 
—— out nitrate of soda, f. o. b. 
Tig MNES 55S ecdcccceces 38% 8% 
Mt. i get Pe granulated......... 4g 4 
ED catepunthandtsettdbesesseos cove OSH 5 
Kegs, 100@130 Ibs., 1c more. 
Boric acid, in carloads, powdered, in bbls. 9 8% 
Crystal to powdered, in bblis., in 5-ton 
Se OE MER shes badacsecginsess $4400 9% 9% 
In bbls. in less than 5-ton lots......... 9% 10 
Borax, carloads, powdered, in bblis....... 5 4% 


In ton lots, gran. or powdered, in bbls. 5% 5 
Salt— 
Granulated, car lots, per ton, f.o.b. Chicago 


PEED. bunk SunavasNeassans seb bes cbuskcoaseut - -$7.60 
Medium, car lots, per ton, f.o.b. Chieago, 
MUNN Sic Sonpeknessos50064540s 504s 0ucbecsene 9.10 
Rock, car lots, per ton, f. 0. b. Chicago...... 8.30 
Sugar— 
rw i DO MARI 5 cok on savin cdacncccccés @4.50 
Second sugar, 90 basis .................. 3.95@4.12% 
Syrup, testing 63 and 65 combined sucrose 
ME a SS baie cud buscioechehchevinaes @31 
Standard granulated f.o.b. refiners (2%). @5.70 
er curing sugar, bags, f.o.b. Reserve e, 
MMEe Saat Poon sa shee sou esbansacvessacnas 5.10@5.20 





Set 





bod 


miss? yee mpegs ya 


eum eo B 


wee ewww mew 
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7.60 


).10 
80 


50 
2% 


1 
70 


1.20 
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WHOLESALE FRESH MEATS. 












Carcass Beef. 
Week ending Cor. week, 
Sept. 11. 1925. 
Prime native steers......... 17 @18% 18 23 
Good native steers........... 15 @17 17 20 
Medium steers ............6- 14 @16 12 18 
| a DE senddcscaavenss 13 @18 13 20 
DD os dened ees wedic a4a0% ---10 @l14 6 13 
Hind quarters, choice........ @23 @30 
Fore quarters, choice........ @l4 @lj 
Beef Cuts. 
Steer Loins, No. 1...... ane @29 49 
Steer Loins, No. 2.......... @28 43 
Steer Short A My et ae @38 64 
Steer Short Loins, No. 2..... @34 58 
Steer Loin Ends (hips)...... @22 30 
ag Loin Ends, No. 2..... ° @22 30 
BRS cccccece oo hen sows - 21 20 
Cow Short. Taine ...ccccsccce 27 26 
Cow Loin Ends (hips)....... 17 16 
Steer Ribs, No. 1............ 20 33 
Steer Ribs No. 2 20 80 
Cow Ribs, No. 1 16 16 
Cow Ribs, No. 2 16 16 
Cow Ribs, No. 3.. 2 
Steer Rounds, No. 1 @17% 18% 
Steer Rounds, No. ° @li 17% 
Steer Chucks, No. 1. 12 13 
Steer Chucks, No. 11% 12 
Cow Rounds 1 13 
Cow Chucks 10% 7% 
Steer Plates 9 @12% 
Medium | g 8 12 
Briskets, No. 14 M18 
Briskets, No. 2. eu @14 
Steer Navel Ends ¥ 2 8 
Cow Navel Ends 7 5% 
Fore Shanks . 6% p 5% 
— Shanks 6% DS 
paeaskaee 20 @20 
Baip Loins, No. 50 265 
Strip Loins, No. 2...... 45 260 
Strip Loins, No. 3. 35 @40 
Sirloin Butts, No. S33 6 - 
Sirloin Butts, No. 2.. 2 25 Q25 
Sirloin Butts, No. 3........ 15 218 
Beef Tenderloins, No. 1...... 65 O75 
Beef Tenderloins, No. 2...... 60 M65 
eee ay @18 @17 
Og Pere ee @l14 @17 
Shoulder Clods ............+ @18 @15 
Hanging Tenderloins ........ @l10 @l10 
Beef Products. 
Brains (per ») Ree eee nee 9 eo 6 8 
TROOTED sc cccccvcccsccesicceos @12 8 
EE RO pees e- Kes 29 @30 
peestheends ieuatmncneeavae 36 @35 
, POP WR. anccovcocces 2@8 56 @6 
Fresh Tripe, plain.......... g 4 $ 4 
yal Tripe, H. O......cceee 6% 6% 
Oe a epee eee y= 94%@13 @12% 
Sheees: BOF By ccvcsceseces 10 @10% 9%@10 
Veal. 
Choice Carcass ........... - 23 24 18 21 
OCAFCASS .cccccccccccce 20 22 15 19 
Good Saddles ...........++4. 28 32 22 30 
Good Backs ....cccccccccese 16 17 12 14 
Medium Backs .........+++. 10 14 6 
Veal Products. 
a. Greer tree @l1 9 @10 
MWORTUTORES 2. ccscccescceced 50 60 58 @60 
Calf TAvers .cccccccscccese 41 30 @31 
Lamb. 
Choice Lamb ... 29 30 30 
Medium Lambs 26 28 28 
Choice Saddles 33 34 32 
Medium Saddles 28 30 30 
Choice Fores .. 23 24 
Medium Fores ... @21 )23 
Lamb Fries, per | 32 31 
Lamb Tongues, each. 13 13 
Lamb Kidneys, per Ib....... 25 25 
Mutton. 
Heavy Sheep .......seseees . 9 8 
BAGS GOED ccccccrceccseece 12 14 15 
errr 12 12 
Light Saddles ............+- 18 18 
Heavy Fores .........+.0005 7 
OS. eee 14 13 
BEUNOOR BAGO ccciccccccccces 20 20 
ON CMOET ccwreccecccccecs 18 16 
SE OE wb 6s ed secu wade 9 8 
Sheep Tongues, each......... 13 @13 
Sheep Heads, each.......... 10 @10 
Fresh Pork, Etc. 
er errr eee @25 @18 
Pork Loins, 3@10 lbs. avg.. @32 80 @31 
BED sccbcseccnccccesvaesvces 29 @25 
SEED. ndinic o0ddessccvescecve 29 28 
OD cccccceccsccesevecceces 20 164% @17T% 
Skinned Shoulders .......... 174%@18 18 19 
NEE: 50:0 45960 0.09.04908 45 47 50 
Spare — Kheste ba sebeneaess 124%@13% 13 14 
SUMIES o5 cewacreccs bsaen 15% 19 
Back mt dne'sséasvedeases ew 15 16 16 
SEE “Le cuenydowssadcennveca 23 24 23 
SE. 6 6es8hs0b5 6tacdsivdsay 15 eu 
EE ataecadecduuercrebonpue 14 @15 13 
Neck Bomes ......cccccsccce 3%@ 4% dase 
ME BOOED 6 ccc cccccececcces os 12 
SD SUED ccwccccarccesecss 9 
> eae @13 13 
OE os ik wt cis a8 5 6 51% 
pe DOE WD. o vccccccecce 8 4 8 
VORB wccccccccccccccccccces eeee 
Brains Peudeueineaenees Meneses 15 wane 
MED ccccceconccsccescsecece : oie a% 
RB ccccccccccccccccccccce 
iu beaietec sens avconcees 0 e 9 
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CHICAGO MARKET PRICES 


DOMESTIC SAUSAGE. 








Fancy pork sausage, in 1-lb. carton. 29 
Country’ ot style sausage, fresh in link. 21 
Country style sausage, fresh in bul! 19 
Country style sausage, smoked. . 126 
Mixed sausaze, fresh...... 18 
in pork casings 22 
Frankfurts in sheep casings. 24 
Bologna in beef bungs, choice. 18% 
Bologna in cloth, chi 17 
Bologna in beef middles, choice.. 19 


Liver sausage in hog bungs peoee i gis 






























Liver sausage in beef rounds. . 14 
Head —— pia sagdenns oxb ae a eee 4 
Liberty eon specialty..........ss0008 24 
Minced Juncheon again Spe Pesde.ceneraces 17 
WEBWS GROGREO. oc ccccccccccccccccvssccese G3 
Blond GRUBAME... cc ccccccccccsccccccccccces 19 
ET E.G dn hax Aentanbuts Uheccdeete b 
WE ov cccccsscccccsccvecses eeccccccccccs 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs ........... 54 
Cervelat, new condition, in hog bungs 24 
Cervelat, new condition, in beef middles. ‘ 24 
Thuringer Cervelat a 27 
=e ‘ 32 
Holsteiner . 31 
B. C. Salami, cho 50 
Milano Salami, choice in hog bungs ‘ 51 
B. Salami, new condition...... a pH 
Frisses, choice, in as middles. . 45 
Genoa style SeteaE 3. ashieweas ise 58 
oo. err ae tree 45 
Mortadella, new condition SsgdewaesCecat's 27 
CEE cv kawadcvdccsvcecesetsceeKnaaipe 
Temiiam Style RAMS occ vcccccciscececeesece 48 
DT re rr eet os @52 
SAUSAGE IN OIL. 
Bologna seyee sausage in beef reunds— 
Small tins, 2 to crate...........++. evccccccecQeee 
tins, 1 to CAE. ..ccccccccccccccccscrcs 8.00 
-. 8.50 
oeeeee 0,00 
++. 7,50 
eoses 9.50 
. 7.50 
- 9.00 
SAUSAGE MATERIALS. 
Regular pork trimmings... 114%@12 
Special lean pork trimming ‘1 
Extra lean pork trimmings 1 
Neck bone trimmings. 13 @18% 
Pork cheek meat . 10%@11 
i ee err errr yer rere 7 7 
Fancy boneless bull meat (heavy) 12% 
Boneless chucks 114 
Shank meat .... 9% 
No. 1 beef trimmi @ 
Beek” RAAKES « . wos ccccs 
Beef cheeks, trimmed ..........-. 


Dr. canner cows, 300 Ibs. and up 
Dr. cutters, 400 Ibs. and up.... 
Dr. bologna bulls, 500-700 lbs 
DOSE TERE. a dake shcandiuoenee 
Cured pork tongues (can, trm.).. 

(These are prices to wholesalers, on sii packed 
in new slack barrels for shipment.) 

SAUSAGE CASINGS. 
(F. 0. B, CHICAGO.) 

_ rounds, domestic, 180 sets per tierce, 


MN WR, i onc ncaa k eespntel esse eethenians @30c 
Beef rounds, export, 225 sets per tierce, 


per set 
Beef a PRE 110 sets, per tierce, per set @1.50 
Beef bungs, No. 1, 400 pieces per tierce, 


ae ererre rr eee rere re rere re @22 
Beef bungs, No. 2, 400 pieces per tierce, 
WORCMOD sac ineee esa cre sedieddre seveners @15 
Beef weasands, No. 1, per piece........... eu 
Beef weasands, No. 2, per piece.......... 5c 
Beef bladders, small, per dozen.......... 1.25 
Beef bladders, medium, per dozen........ 1.75 
Beef bladders, large, per doz............. @1.85 
Hog casings, medium, per bdl. 100 yds.... @2.50 
Hog casings, narrow, per Ib. f. 0. 8....... @2.75 
Hog middles, without cap, per set........ @17 
Hog middiles, with cap, per set...........- @20 
Hog DUNGS, CXPOTt .....ccccccccevccvcces 36 
Hog bungs, large prime.........-seeeeeeee 28 
Bee THERE, MIGGINED occ ceccccsccvcccesieve 20 
Hog bungs, small prime ........-.-+eeee0e ‘11 
Hog bungs, Marrow .......cceeceeecceece 7% 
Hog stomachs, per piece ........-seeeeeee 8 
VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-lb. gee egcecdcccecccecsece nee 
Honeycomb tripe, 200-lb. bbi........ ecccccccce Oe 
Pocket bg * abo. WER. cccccecsoe 18.00 
Pork pes Ib. dD PPPTTTT TITLE TTT 17.50 
Pork tongues, 200-lb. bbl.............- eeccdves 63.00 
Lamb tongues, long a "960.10. ds cai gn 42.00 
Lamb tongues, short cut, 200-lb. bbl........... 51.00 
BARRELED PORK AND BEEF. 
Mess pork, regular. ........eseeeeeeeeeeees $33.00 
Family back pork, 20 to 84 pieces......... 85.00 
Family back pork, 35 to 45 pieces......... 36.00 
Clear back pork, 40 to 50 pieces........... 28.00 
Clear plate pork, 25 to 35 pieces............ 25.00 
Clear plate _ 35 to 45 pleces..........-- 24.50 
Brfoket pork .....ccccccccccccccsccceces re 31.50 
BeAN POEK 2. cccccccccccccccccvccccccscecece 26.00 
Plate ED cavevdccncdencvaseeesetvccse bone 23.00 
Extra plate beef, 200 lb. bbis............. 24.50 
COOPERAGE. 
Ash pork barrels, black iron hoops....$1.6744@1.72% 
Oak pork barrels, black iron hoops. «1. 90 1.95 
Ash pork barrels, galv. iron hoops.... 1.87%@1.92% 
‘White oak ham tierces..............-- 3.15 
Red oak lard tierces...... descescoesce vite 2.30 
ec cdoccccescccce 2.47 2.52 






OLEOMARGARINE. 


Highest grade natural color animal fat mar- 
ine in 1 1b. cartons, rolls or prints, 

Py ME “ta Cddteter seaekees ceadeeents @2 
White animal fat mar 
tons, rolls or prints 
Nut margarine, 1 Ib. ‘cartons, f.o.b. Chicago. 

(30 and 60 - oe _— tubs, 












c per lb. less.) 
Pastry oleomargarine, oo.b. tubs, f.o.b. Chi- 
GOED heck ccetidcccccecnccedccucecesesspees @I17 
DRY SALT MEATS. 
I RE I i vod o-ccisac'deenetwewaces 15% 
MI OE Rha ha how kdadcaalg cascndad 15% 
Short clear wees, DO cdcccontcc “@15 
Clear bellies, 14@16 Ibs............ccceeee 20 
Clear bellies, BED Uicicc o 4 ccindeceseaue 18% 
Clear bellies, 25@380 Ibs............cccee. 16% 
Rib bellies, 20@25 Ibs...........csccsees 17 
Rib bellies, 25@30 lbes.........ccccccccecee 16% 
Fat backs, EE aie aw tkcm cesarean 12 
BOS DR TUE MMs ics sc ccdndacevceces 12% 
Fat backs, PE MN so encsevecuccsxedecwes 12% 
MT EEE eek cc da hindi dandsaccecwecesa 13 
BRUME ax cae eivuenh s Cad caadsmeepacas Sew 11% 

WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 lb............ 34 
Skinned hams, fancy, 16@18 lbs.......... 35: 
Standard regular hams, 12@16 lbs......... 82% asi 
PI, GE PE cae ibcvcwdieciansceusacus 21 
Standard bacon, 4@8 Ibs..............008- 37 38 
Standard bacon, 10@12 Ibs................. 3A 
Standard bacon, 12@14 Ibs............... 32 
Standard bacon, strips, 6@7 Ibs........... 32% 
= hams, choice, skin on, surplus fat 

009.6000 00600g4t NEE Kk bec eneaNsabedeeta 49 
Cooked hams, choice skinned, surplus fat e 

pen sétbebadteb oe sudnecans inn sconeelne 49 
Cooked hams, choice, skinless, surplus fat pa 
Cooked picnics, skinned; surplus fat off 30 
Cooked picnics, skin on; surplus fat off.... 31 
Cooked loin roll, smoked .........0.0see00s 46 

ANIMAL OILS. 
WONG IE Gildas ch ansinaidecs vonidueonnanes 16 16% 
Se I OO ics idcdaccvcce conan 12%@13 
PE PE Cie dadsvesccecsbadatvecusod 12 12% 
NN SS ere 11 11 
OE ME Sd Chee. cécsedhecetnebeslbeancs 10% @11 
2 Se ME Mletheeovetccnsestaseventcevent 104%@11 
WU GEO GUE ce cccccccccgéccseeessses 14% @15 
PG: MOGINEONE GEL co sccciewsvestedese teeta ll 11 
Fee Se EE. iv cenedadevesicdnewedar 10 11 
SE NE FORE ok bp n 6 obs da dcnnecedece 10% 11 
LARD (Unrefined). 
Prime, steam cash tierces .............. 14.55 
BE, GH. DOO oc.ck ce dewavcaetes dpe 13.80 
RE, MEN Face sual acdinne chcadius anges 18.50 
PO TOE 8k ces cn nev dts dads ticsaciacat 25 
LARD (Refined). 

Pure lard, kettle rendered, per Ib. loose.. 14.50 
dB a LR ERECT REPT Eee 14.75 
CII bs. anidn tiene Kaebnds Nosles sane caus 13.25 

OLEO OIL AND STEARINE. 
ORO GG be sidincccsdcveincvacdckauwen 11% @12 
CRM bh ong tr sds cuenieécireaectadadandic 11 11 
eS a A ONO OER cc cis cbseencsecvecteas 11 ng 
ee Gls Wh OO Ms és cv candiweuas caucene 104% @10 
BONE eG UE RR ere rae 10 10% 
Prime oleo stearine, edible .............. 124% @12% 

TALLOWS AND GREASES. 
Edible tallow, under 2% acid, 45 titre.... 9%@ 9% 
Po DS eer 84@ 8% 
No. 1 tallow, basis 10% f.f.a., 42 titre... 7%@ 8 
No. 2 tallow, basis 40% f.f.a., 40 titre 6%@ 7 
Choice white grease, max. 4% acid, loose, 

COIN oink awa mad a weaee aes GM cuae cea 9 9% 
B-White grease, max., By gd MR icussecsce Ht, 8 
Yellow GFOGR0, 22-16 C.2.0. 00.000 csccecccees 7 1% 
Brown grease, 40 f. < ph aatsusds nteenwesons 6%@ 7 


VEGETABLE OILS. 
Crude cotton seed oil—in tanks f.o.b. Val- 
ley points, nom., prompt............s..++ 10 
White, deodorized in bbls. ., ¢.a.f. Chicago. .138% = 
1 

















Yellow, deodorized, in bbls...........-+.0. 12 
Soap stock 50% t.f.a. basis, f.o.b. mills.. 2 
Corn oil in tanks f.o.b. mills, nom....... 10 10% 
Soya bean oil, seller's tanks, f.o.b:; coast. -10%@10 
Cocoanut oil, seller’s tank, f.0.b. coast.... 9 
Refined in bbls., c.a.f., Chicago, nom...... 12 12% 
FERTILIZERS. 
Blood, unground and ground............ $ 3.7 4.00 
ION oa sd dwibw bps akeeces soa 004-00.c8684 3.25@ 3.35 
Ground tan TD, eeeererereee 3.25@ 3.50 
Ground tankd@ge, 6 to 9%.......ceseeees 3.00@ 3.15 
Crushed and unground tankage.......... 2.75@ 3.25 
Ground raw bone, per ton............... 32, 34.00 
Ground steam bone per ton............+. 28. 30.00 
Unground steam bone per ton............ 25.00@27.00 
Unground bone tankage per ton.......... 14.00@17.00 
HORNS, HOOFS AND BONES. 
No. 1 horns, 75 Ib. average, per ton. .$185. 00@ 200.00 
No. 2 horns, 40 lb, average, per ton. re: 00@135.00 
Wes BR ties evecdttays ‘ 0@100.00 
Hoofs, black and striped ; 350 @ 50.00 
PROOER, WHIRG.: caccscsacees’ 70. ) 75.00 
Round shin bones, heavies....... 90. 100.00 
Round shin bones, lights and me 55.00@ 65.00 
Heavy fats . 4 50.00@ 55.00 
i | eee 45. 50.00 
Thigh bones, heavies 90. 100.00 
Thigh bones, light and me 85.00@ 90.00 
Buttock bones ............ ts @ 60.00 
Note—These quotations apply to La product, 
which must be assorted, ium. gre " ts and 


fre 
cracks, hard and clean, wnifores as to “ote and weight. 
Packed in double bags and carload lots. jotations 
on unselected stock will be found in ‘‘Packinghouse 
By-Products Markets’’ reports on another page. 
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Making Collections 


Practical Help for Retailer on 
This Problem 


When a customer doesn’t pay his 
bills when he agreed to, and continu- 
ally ignores the statements you send 
out, what are you going to do? 


Of course, you want the mone 
that rightfully belongs to you, and 
you should make every effort to get 
it. But you must be careful how you 
go about it. 


Even a “dead beat” has friends that 
he can influence against you if you 
are not careful. And a “sore” cus- 
tomer can do you and your store a 
lot of harm, even if he has no just 
cause for it. 


One of the best methods of getting 
your money out of slow-pay custom- 
ers is to send them a series of letters. 
This should run to five or six, and is 
usually very effective. 


The following article, a continua- 
tion of one in last week’s issue, gives 
a series of five collection letters that 
has gotten very good results in ac- 
tual use. Read them and see how you 
could adapt them to your own use. 


Collection Letters 
By Frank Farrington. 
Collection letters generally comprise a 

series which usually runs to a fifth or a 
sixth letter. They are graduated from the 
first courteous reminder to the final state- 
ment that unless the account is paid with- 
in a stipulated number of days it will be 
placed in the hands of an attorney for col- 
lection. 


The making of threats in collection let- 
ters should be avoided save as there is an 
actual determination to carry out those 
threats as indicated. 

It is safe to assume that most store 
debtors fully intended at the time of the 
purchase to pay as agreed. Most of them 
still intend to pay, but find it difficult to 
spare the money. 

Find Reason for Non-Payment. 

Before pushing the collection to the 
limit, find out whether failure to pay is 
due to serious family conditions or merely 
to the fact that money is being spent else- 
where for non-essentials. 

A merchant can forgive a debtor a good 
deal where ill health and misfortune have 
prevented payment of his bills, but he 
should not forgive or pretend to forgive 
neglect of his account in order that money 
may be spent elsewhere and otherwise for 
luxuries or good times. 

The question often arises with the mer- 
chant as to how to get the money from 
the neglectful customer and still retain 
that customer’s good will. You hope to 
get the money and to keep the customer 
as a cash buyer. 

You certainly don’t want to offend that 
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customer so much that he will go about 

“cussing” your store and using all his ef- 

forts to turn people away from it. Even 

the dead beat has his friends, many of 

whom may be cash buyers, and he can 

influence them for or against your store. 
Get Money With Good Will. 

The first thing to do is to get the 
money. The second is to keep the debt- 
or’s good will—if possible. 

There are probably times when the 
amount of the unpaid account is small and 
to invoke the aid of the law in getting it 
would result in the loss of good will per- 
haps worth more than the amount of the 
bill. 

In some such instances where the 
debtor is honest it may pay very well to 
write off the debt and get credit for gen- 
erosity. There is little danger that the 
debtor will advertise the fact and thereby 
suggest to others that they try for a 
similar adjustment. 

Closing Dead Beat’s Account. 

There are a good many people who 
have no appreciation of such favors rend- 
ered and only ask for more. The story 
is told of a merchant who became dis- 
gusted with trying to collect the account 
of one dead beat and when the man was 
in the store, receipted his bill and gave 
it to him and closed the account. 

The man still hung around and the mer- 
chant asked, “Was there something else 
you wanted to see me about?” 

“Well,” said the man, “ain’t it custom- 
ary, when a feller’s account is settled, to 
give him a good cigar?” 

Some Sales Letters 

Here follow some suggested collection 
letters that might be used in the order 
given. 


No. 1. 


Dear Sir:—Enclosed you will find a 
statement of the amount due on your ac- 
count. 

Perhaps you have overlooked the fact 
that this amount is due us and payable ac- 
cording to our arrangement made when 
you discussed with us the matter of open- 
ing an account. 

We hope you will see us about the mat- 
ter soon. 

No. 2. 

Dear Sir:—The balance of $45 still re- 

mains against you on our books despite 


He Missed It! 


Men in the meat trade who 
make use of the practical infor- 
mation given them by THE Na- 
TIONAL PROVISIONER find it one of 
their best investments. 

Here is a retail meat dealer 
who let his subscription lapse, 
and when the paper stopped 
coming, he soon missed it. 
Says he: 

Editor THE NATIONAL PROVISIONER: 

Will you kindly send me statement 
of what I am owing you? I should 
have paid sooner, as I sure miss THE 
NATIONAL ProvisIONER. J don’t want 
to miss any more copies! 














bill and statements sent you calling your 
attention to the matter. 

Managing our business profitably, of 
course, depends upon our collecting the 
amounts due us on credit purchases. 

We are sure you are anxious to main- 
tain the good credit standing you have 
with us and other merchants and to that 
end we ask your payment of this account, 

Even if unable to settle in full, won't 
you see us and explain the situation. We 
want to be fair and as we understand your 
agreement with us, we are justified in ask- 
ing for a settlement. 


No. 3. 


Dear Sir:—If your financial position is 
such that you cannot take care of our ac- 
count now, won’t you see us and let us 
help you to arrange for payment later? 

You understand that it is important for 
us to look after our accounts and since 
our arrangement for extending credit to 
you, you have said nothing to lead us to 
think you are no longer appreciative of 
our service. 

We have sought to be fair with you. 
Won’t you meet us half way? 

Of course you realize that we must se- 
cure a settlement in some manner. 


No. 4. 

Dear Sir:—Frankly, we are surprised at 
your lack of willingness to carry out your 
part of our agreement about credit. 

Isn’t there some mistake about the 
whole matter? 

You realize that if you do not see us 
about the account we shall be obliged to 
use some means to compel payment, and 
that you do not want us to do and we 
hate to do it. 

We are going to wait until the 15th of 
this month before taking any action, hop- 
ing to hear from you before that time. 

No. 5. 

Dear Sir:—You certainly cannot be sur- 
prised if, after sending your bill as you 
requested when you agreed with us to 
take care of your account monthly, we 
feel that you have not been quite fair 
with us. 

Your account amounts to $45. 

This amount is for merchandise actually 
supplied to you. There is no reason why 
we should lose that sum. 

On the 25th of this month this account 
will be placed in our attorney’s hands for 
collection with instructions to commence 
action. 

It will save trouble and expense for 
both of us if you will adjust the matter 
before that date. 

fo 
NEWS OF THE RETAILERS. 

A new meat market has been opened 
in Magnolia, Ark., by Miller & Franklin. 

A new meat market, known as the Pack- 
inghouse Market, has been opened in 
Pawhuska, Okla., by T. O. Bradley. 

The Dunlap and Crouse Meat Market in 
Milan, Mo., has been sold to A. R. Riggen. 

Carl Miller has purchased the stock and 
equipment of the Central Meat Market in 
Wakefield, Nebr., from Floyd Clough. 

S. A. Lee has sold his meat market in 
LaPlata, Mo., to James Mock. 

R. M. Anderson has sold his or mar- 
ket in Hartford, Kans., to G. E. Majors. 

R. Bains has sold his City Meat 
Market in Iowa Park, Tex, to H. B. Hart 
and M. L. Hart. 


Right Way to Figure Retailer’s Costs and Selling Prices 


This is something every retailer should know—but few know it! 
The right way to figure will be told by an expert in next week's issue of THE NATIONAL PROVISIONER on this page. 
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A new meat market, known as the East 
Moline City Market, has been opened at 
843 Fifteenth avenue, East Moline, Ill., by 
Clark & Mitchell. 

A new meat market has been opened 
in Roseville, Calif., by George Taylor. 

A new meat market has been opened in 
Woonsocket, S. D., by L. E. Ingalls. 

John Gutzke has opened a new meat 
market in Lafayette, Minn. 

Walter Davis has sold his City Meat 
Market in Elgin, Tex., to J. M. Carter. 

A new meat market and grocery has 
been opened in Lindsborg, Kans., by 
Simon Van Loon. 

Rufus H. Bonham has purchased a half 
interest in the meat and grocery business 
of Wm. Mathies, 2110 Main street, Napa, 
Calif. 

Peter Heisler has purchased the Blue 
Diamond Meat Market, Main and Howard 
streets, Spokane, Wash., from Roy Hatha- 
way. 

Jesse Clark has sold his meat business 
in Hoodsport, Wash., to Howard Robin- 
son. 

Smith Brothers have sold their meat 
market in McCook, Neb., to E. E. Gil- 
christ. 

Samuel Harretts has se in the meat 
business in Heartwell, 

G. E. Davis has re the Dyer 
Market, 68th and Sandy Blvd., Portland, 
Ore. 

Swanson Brothers have purchased the 
Sanitary Market, Bloomfield, Neb., from 
Bruegman & Son. 

H. Cohn and H. Kozberg have opened 
the Central Market in Ponca, Neb. 

Alexander McAllister will reopen his 
meat market in Snohomish, Wash., which 
was recently damaged by fire. 

J. E. Williams has purchased the busi- 
ness of the Oak Grove Meat Market, Oak 
Grove, Ore. 

Smith Brothers have sold their meat 
business in Newport, Ore., to Wm. Lund 
and Tobie Hines. 

R. W. Brown has purchased _ the 
People’s Market in Weeping Water, Neb. 

R. W. Croxen has purchased the meat 
business of the Gross Meat Market, Brad- 
shaw, Nebr. 

Fred Chapin and C. H. James engaged 
in the meat and grocery business in Par- 
sons, Kans. 

Richard Welker has engaged in the 
meat and grocery business in Waukomis, 
Okla. 

Illman Davis has purchased a half inter- 
est in the Bates Market & Grocery, 
Minco, Okla. 

W. D. Sallee has purchased the City 
Meat Market in Marietta, Okla., from 
Arch Robertson. 

A. Gimenez has engaged in the meat 
— at 3958 Irving, San Francisco, Cal. 

al. 





Tell This to Your Trade! 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 
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It Runs in the Family 


Ii—The Burcks 




















BAKED HAM WITH APPLES. 


A new way of serving baked ham is as 
follows: 

Use 2 Ibs. of ham cut % in. thick, brown 
sugar and 2 large baking apples. 

Trim rind from the ham and keep for 
Seasoning purposes. Remove fat and 
mince or put it through food chopper. 
Sprinkle the ham with brown sugar and 
then spread on the minced fat. Place in 
baking pan. 


Core the apples, cut in two crossways 
and place on the ham. Sprinkle the apples 
with brown sugar. Pour hot water into 
pan and bake in moderate oven for 1 hour. 


This is the third of a series of stories 
about well-known butcher families, the kind 
that made the name of “master butcher” 
honored among the crafts—and of whom 
there are too few left nowadays. 


That the younger generation is taking 
an active part in the retail meat industry 
to-day is strongly stressed by the number 
of young men who are following in their 
fathers’ footsteps. 

A shining example is Arthur Burck, son 
of Frank P. Burck of Brooklyn, the fourth 
generation of this family of butchers to 
take up the retail meat trade as a profes- 
sion. 

Arthur Burck’s great grandfather was 
a butcher in Germany many years ago, 
and his grandfather and uncle took up 
the meat business as a livelihood. 

Ernest Burck, the grandfather, opened 
his first meat market in America at Marion 

near Spring Street, 
+ New York City, 
some 58 years ago. 
About three years 
years later he 
located at New 
Bowery and Madi- 
son Streets. His 
next store was on 
Essex Street, 
where he continued 
in the retail meat 
trade until he 
moved to Brooklyn 
in 1875. 

His first store in 
Brooklyn was at 
191 Columbia 
Street, where his 
five sons were engaged in the business 
with him. He then opened four other 
stores in different parts of Brooklyn. He 
died about fifteen years ago at the age 
of 83 

After graduating from public school at 
the age of 12, Frank P. Burck, the father, 
learned the butcher business in _ his 
father’s shop. At the time of his marriage 
Mr. Burck went into business for himself, 
opening his first store at 142 Smith Street, 
Brooklyn. This was some 39 years ago, 
and he is still doing business in the same 
place. In the beginning and for eighteen 
years Mrs. Burck ably assisted her hus- 
band by watching the cash and taking 
phone orders. 

Frank P. Burck is chairman of the New 
York Meat Council and has been an active 
member of the Brooklyn Branch, New 
York State Association, for more than 35 
years. He has been president of the 
Brooklyn Branch and also of the state 
association. Mr. Burck takes an active 
interest in everything that has to do with 
advancement of the retail meat trade, 
whether it be an invention or some special 
undertaking. 

Brooklyn: is changing, and with the 
residential section moving uptown, Mr. 
Burck opened another store in the 
Prospect Park West Section. It is here 
that Arthur, representing the fourth gen- 
eration of the Burcks in the retail meat 
business, is in charge. 

Instead of entering college or some 
specialized field, which were open to him, 
and which ordinarily would be expected of 
an only child, Arthur Burck selected the 
retail business. After graduating from 
public school and commercial high in 
Brooklyn, he gave up a scholarship in 
chemistry in order that he might join his 
father in his chosen profession. 

For some time he was apprentice to his 
father in the Smith Street store, and so 
well did he learn the trade that during 
the recent world war he was an instruc- 
tor in Camp Upton. 


ARTHUR BURCK. 
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During his course of apprenticeship he 
learned not only how to cut and sell 
meats, but also how to select and buy. 
In the beginning the buying of meats 
came easy, but chickens were a problem. 
Now he does the buying of all the mer- 
chandise carried in both stores. He keeps 
posted on trade conditions and is popular 
both in business and in social activities. 
He is a member of the Brooklyn Branch 
New York State Association of Retail 
Meat Dealers and an alumnus of Com- 
mercial_High School, Brooklyn. 


It is this type of young man with an 
inherited knowledge of the meat trade, a 
good business and school education that 
will do much for the uplifting of the re- 
tail meat industry as a whole. 


Do you know any more families like this? 
If you do, tell us about them. Write Retail 
Editor, THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago, Il. 


Did you know that the less-popular 
cuts of meat are just as nourishing and 
palatable as the so-called choice cuts? 


Can You Answer 


the Most Important 
Questions in the Re- 
tail Meat Business? 


IF YOU PAY 14c for a side of beef, 
what should be the Selling price on 
Round, Sirloin or Chuck Steak or on 
any other cut so as to give you 25% 
GROSS PROFIT? (20% for overhead 
and 5% net profit.) 


CAN YOU ANSWER THIS COR- 
RECTLY ? 


Let the Retailer Ready Reference 
answer it for you—take guess work 
out of your business—sell at Right 
Prices and know what you are doing. 


The Retailer Ready Reference 
Charts show practically all cuts of 
meats in 31 charts, all figured out as 
to different percentages, costs and at 
a selling price to yield 25% on the 
sales price and on the cost price, and 
besides the total is also given. 


All Figured Out for You 


It has required years of compiling 
by an experienced practical retailer. 
Although cuts and percentages vary 
as to locality, grade of meat or method 
of cutting, the total result should not 
vary. 

By using these 31 charts in your 
business you will discover that it is 
profitable to use a pencil once in @ 
while instead of knife and cleaver. 

The price of these 31 charts is so 
low that you can’t afford not to have 
them. 


Sent anywhere upon receipt 
of $5.00 
For sale by 


THE NATIONAL PROVISIONER 


Old Colony Bldg. Chicago, If. 
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R. N. Watt, vice-president William 
Davies Company, Limited, Montreal, Can- 
ada, was a visitor to the city last week. 


Fred C. Schenk, one of the famous seven 

‘Schenk Brothers, Columbus Packing Com- 

pany, Columbus, Ohio, paid a visit to 
Philadelphia last week. 


F. A. Honnell, industrial relations de- 
partment, Wilson & Company, Chicago, 
was a visitor to New York this week. 


V. Hechler, lard sales department, Wil- 
son & Company, New York, is on a week’s 
trip to Chicago, combining business with 
pleasure. 


Arthur Burck of Brooklyn spent the 
Labor Day holidays and the rest of the 
week at Atlantic Highlands and Atlantic 
City. He made the trip by auto with some 
friends. 


Mr. and Mrs. Fred Hirsch, with Mr. and 
Mrs. R. Schumacher and their son, Harold, 
left last Sunday morning for a week’s 
motor trip. They will take in Saratoga 
Springs, Lake George, Schroon Lake (to 
visit Arthur Hirsch), Utica (to visit the 
Henry Hoffmanns), and Barneveld (to 
visit Mr. Schumacher’s sister), returning 
via Canada. 


The cooler weather of Tuesday evening 
brought out a large attendance at the 
meeting of Ye Olde New York Branch, 
New York State Association of Retail 


Meat Dealers, Inc. There were a number 
of interesting reports of the various com- 
mittees and some interesting talks. Among 
the reports was one about the reception 
given Gertrude Ederle upon her return 
from Europe and the part played by the 
master butchers. Another interesting re- 
port was on the enforcement of the Sab- 
bath Closing Law. Such good results have 
been obtained that the officers in certain 
sections state they are experiencing less 
trouble with Sunday violations. However, 
there are a few persistent violators on the 
East Side, and a special committee has 
been appointed to investigate and follow 
up these cases next Sunday. There was 
an interesting talk on tire construction 
and also demonstration of an attachment 
for old hand-power slicing machines which 
has been invented by L. Bloch, the son of 
one of the members of the Branch. As it 
has been definitely decided that the Bronx 
Branch will have its own affair this year, 
and the time for planning is getting 
shorter, a meeting of the branches that 
might be interested in a joint event will 
be held on Wednesday, September 15, for 
final decision. It was announced that at 
the opening meeting on September 22, 
Health Commissioner Harris will speak at 
8 p. m. Placards of this event are being 
posted in the markets and letters are going 
to the several branches. 


As previously announced, the Brooklyn 
Branch, New York State Association of 
Retail Meat Dealers, will celebrate the 
silver anniversary of the Sunday closing 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on Thursday, Sept. 9, 


1926, as follows: 
Fresh Beef: 








: CHICAGO. BOSTON. NEW YORK. PHILA, 
ee eee ee ee oes $16.50@17.50 $16.50@17.00 $17.50@19.00 —s............. 
SE ideas bhakti a Sine As kl vue xh ahepse sh see’ 15.50@16.50 15.50@16.50 16.50@17.50 16.00@16.50 
STEER . E = . a : 
— baradeometbabeheceaaee arn 18.00@20.00 _17.50@19.00 
ISP hcpaabekbanssneesnsoneeepesensonee 16.00@17.50 steeeeneee 16.00@18.00 16.00@17.50 
STEE : 
Syren ll 12,00@14.00 ——-13.00@15.50 -13.00@ 15.50 —13.50@15.50 
PEE Rcbbdduacadbuececbes covsbccceuctees 10.50@12.00 11.50@13.00 11.50@13.00 11.00@13.00 
cows: 
hs ecacchshbenshéharedeeoeucssnebess 12.50@13.50 13.00@14.00 12.50@15.00 12.50@13.00 
11.50@13.00 11.00@12.50 11.00@12.00 
10.50@11.50 .00@11. 10.00@11.00 
= ~ 25.00@27.00 22.00@23.00 
‘ie ef 22.00@25.00 0.00@2 
teria 20.00@22.00 18.00@19.00 
16.00@19.00 17.00@20.00 16.00@17.00 
copenieeca 18.00@20.00 16.00@17.00 
BEET aUke ee tok cs peck astro hen saskepbeste 18.00@20.00 16.00@18.00 16.00@18.00 14.00@16.00 
SEE kal Taig cub ach ckuuhetsunwcs oesnest 15.00@18.00 14.00@16.00 15.00@16.00 12.00@14.00 
SE Sha ciecstk pousnosceces ccna bsesets 13.00@15.00 12.00@14.00 13.00@15.00 10.00@12.00 
Fresh Lamb and Mutton: 
LAMB (30-42 Ibs.): 
SRN SEeE Tsien tu rie oe ekhen canons nat so 27.00@29.00 26.00@28.00 28.00@30.00 28.00@29.00 
Rebien bash fash abiacsicbssn snk ss oecnsy< Seer ae 24.00@26.00 26.00@28.00 26.00@27.00 
LAMB (42-55 Ibs.): 
i. tC eRe ash NESE SOEastenseneean:- <ssabbeeoke e8Cbebeees + @nesnsctes -§§ ‘Speeoseaese 
LAMB (All Weights): 
PEI ee 22.00@24.00 24.00@26.00 22.00@24.00 
ater ian ok an tidackcadshusacesects 18.00@22.00 20.00@22.00 20.00@23.00 18.00@22.00 
MUTTON (Ewes): 
ee ea ARI SE eS aR ee re 12.00@15.00 15.00@17.00 14.00@16.00 15.00@16.00 
Dae tek hace cckiekenkieeeus stan cces 10.00@12.00 12.00@15.00 12.00@14.00 13.00@14.00 
a tuo ia tie cwh dys sSa in chcwecnns 9.00@10.00 10.00@12.00 10.00@12.00 10.00@11.00 
Fresh Pork Cuts: 
INS: 
Se ae ee eS 31.00@33.00 33.00@35.00 33.00@34.00 
SRE os ck vniccs s Gwedsesesdanoncoap asa) eee 30.00@32.00 31.00@32.00 31.00@33.00 
RN a ie Al ee 27.00@29.00 27.00@29.00 26.00@ 29.00 27.00@29.00 
BUI, Oo oc cc cn ccdcsscccccacccccascccces SRDEREBIOD 24.00@26.00 23.00@ 25.00 23.00@25.00 
MN ci. chine sepidkas bobanesieadews's 21.00@23.00 22.00@24.00 20.00@23.00 22.00@23.00 
SHOULDERS: 

oe ee ee eee 18.00@20.00  —Ss._ ...... es 21.00@23.00 20.00@23.00 
PICNICS: 

iia ke lit eee ebab es srases = adnskaceie -  limswkestee:’ ““beetdewhea S|” Saceehbees 

SSG oka CULE EC EU Gl cs a oanhsgasnas’ madecwwase 18.00@20.00 18.00@20.00 19.00@21.00 
WPT TB:, Borden MiG. «ice cicis sn scccncdec cece eS eee 26.00@28.00 25.00@27.00 
SPARE RIBS: Half Sheets................. Pee)... inewtGeewas. (° KeeuedneeA. w | Dddnaedbens 
TRIMMINGS: 

PE see endcdcueacd bobs can cckeccibesee OO RE SS Oe SOE Te aM co 

DE ULSCADL Nak eeiae oh hhed bossnuasunockust ID = PL sewacasace 21 Seopa deeekl'e <°< ous eopees 


(1) Includes ‘‘skin on’’ at New York and Chicago. 


(2) Includes sides at Boston and Philadelphia. 


law on September 19th. Those desiring 
to go by bus will meet in front of the 
Butchers’ Building, Atlantic Avenue and 
South Elliott Place, Brooklyn. Tickets 
and other information may be secured 
from Joseph Lehner, 44 Hanson Place, 
Brooklyn. 


Only a few weeks ago New York went 
wild over the return of Gertrude Ederle, 
the daughter of a meat man, who had won 
fame for her sex by the marvelous swim 
across the English Channel. Last week 
the daughter of another meat man was 
acclaimed the beauty of Hoboken. She 
has been chosen to represent that city in 
the Atlantic City beauty pageant to con- 
test for the title of “Miss America.” This 
“Miss Hoboken” is Anita Limbacher, the 
daughter of J. Limbacher, salesman for 
Wilson & Company in the West Washing. 
ton Market branch. This is the second 
time Hoboken has honored Miss Lim- 
bacher. 

Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending September 
4, 1926: Meat.—Manhattan, 1,900 Ibs. 
Fish.—Brooklyn, 4,403 lbs.; Manhattan, 68 
lbs. Poultry and Game.—Manhattan, 


249 Ibs. 
N. E. SAUSAGE MEN’S OUTING. 
The Sausage Manufacturers Association 
of New England held their first annual 
outing on Wednesday, Aug. 25th, at the 
Pomham Club, Providence, R. I. These 


members, numbering fifty, motored to 
Providence, arriving at the club at 11 
o’clock. Light refreshments were served, 
after which all assembled on the play field 
for the sports. 

The pipe-lighting contest was won by 
W. R. Robertson. The egg race was won 
by G. A. C. Knight. The barrel contest 
went to Mr. Faye; the tonic-drinking con- 
test went to F. W. Baldau; the 50-yard 
dash, which had many entrants, was won 
by Mr. Jones of Jones & Gazarian, first, 
and Mr. Henry Taylor, second. The 
standing broad jump also went to W. R. 
Robertson. 

A five-inning baseball game was played 
between the active and associate mem- 
bers. The active members were more 
active in this, and won the game with a 
score of 6 to 3. 

About this time a fine clam-bake was 
uncovered, which had been in prepara- 
tion for some time, and there was a great 
scramble for the banquet hall. Carl A. 
Weitz, president of the association, acted 
as toast-master and introduced several en- 
tertainers during the dinner. Mr. H 
Dowd, who has considerable reputation as 
a tenor soloist, was obliged to respond to 
the general demand that he sing, and his 
songs were received with much applause. 
Carl A. Weitz presented the prizes to the 
several winners of the events that had 
been completed and much merriment was 
provoked throughout this ceremony. All 
those present gave Mr. Weitz a vote of 
thanks for his planning this occasion, and 
asserted that he was the best president 
they ever had. 

At the conclusion of this clam-bake a 
large part of the members took part in 
the putting contest, which was won by 
Harold Taylor of the Parks Sausage Co. 
Then a bowling match followed between 
the active and associate members. The 
active members’ team was captained by 
P. W. Rounsevell and the associate mem- 
bers’ team by H. J. Dowd. This match 
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OAKITE 
CLEANS 


better—cheaper—faster 


Poses is an easy, quick way 
for superintendents and pur- 
chasing agents of packing plants 
to find out how to clean ham 
boilers, ham racks, trimming 
tables, meat choppers, floors 
and equipment better, cheaper 
and faster. Simply ask to have 
one of our service men call. He 
will demonstrate, under actual 
working conditions. Then com- 
pare results. A post card to us 
will bring him to you. No cost 
or obligation. 


OAKITE 


Industrial Cleaning Materials ns Methods 
Oakite Is Senco by Oakite Products, Inc. 
20A Thames St., New York, N. ¥. 














was won by the active members’ team, and 
individual prizes were given to each, as 
well as a separate prize to Mr. Stamen 
of the Minot Folding Box Co. for the 
highest individual score. 


This wound up the most perfect outing 
that could have been arranged, and the 
members motored to their homes all de- 
claring that it was a fine thing for the 
members of the industry to get together 
in such an informal way. 


UNUAUUDLEDOONUALULAUAALLALSA000000000E0UUEOEOOEUAEOUELS 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 


BOSTON MASS. 
AUUGEOUUOUEOUGEOERERENOGEEOUEROGETOSEOORCOONEO TEETER 
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ARE YOU SELLING YOUR SHARE? 


York Mechanical Refrigeration will help you to do it. 
According to estimates made by the mers by 154.3 and compare the result 
United States Department of Agricul- with your meat sales for last year. 
ture, the total per capita consumption What’s the answer? 


of all meats (beef, veal, mutton, lamb Write for further particulars on York 
a pork) was 154.3 pounds during Mechanical Refrigeration for the 
192 meat market, and how it will help 
Multiply the number of your custo- you. 


YORK “Company 
Ice Making and Refrigerating Machinery Exclusively 


York, Penna. 














Increase Your Sausage Sales 
by the use of 


Perfection Sausage Molds 


Sausage Mold Corporation, Inc. 
918 E. Main St. Louisville, Ky. 








The Last Word in 


Everything 





Electric Meat Grinders Wears 
New type of Out 
cylinder — never 

seen before. BUT 


Saves one-third 

of cost for cur- 

rent. 

Grinds faster and 

better. 

Easier to clean. 

Will never break. 
Send for literature 


B. C. HOLWICK, Canton, O. 


A.B Jr. &S 
so eta Baskets 


OUTWEAR 
EVERYTHING 





DETROIT, MICH. 

















Classified Advertisements will be found on page 63 





In Spices, 





J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. 


Importers S PICES Grinders 


Butchers Mills Brand 


40 years reputation among packers for quality 


too, the Best Is The Cheapest 


Philadelphia, Pa. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
$9.00@ 9.65 


5.15@ 6.25 


$15.25@16.00 
Calves, culls, 


LIVE SHEEP AND LAMBS. 


» $15.00@15.25 
Sheep, bulk handyweights 


LIVE HOGS. 
Hogs, heavy 
Hogs, medium 
Hogs, 160 Ibs. 
Hogs, 140 Ibs. 
Pigs, under 80 lbs 
Roughs 
Good Roughs 


12.30@12.60 
13.90@14.10 
ce ccccccccccccesesceccese 14.00@14.50 
14.25@14.75 
14.30@14.50 


10.00@10.50 


Hogs, 
Hogs, 
Hogs, 
Pigs, 
Pigs, 


@20% 
@20% 
@21% 
@22 

@21% 


DRESSED BEEF. 
CITY DEESSED. 
Choice, native, heavy 
Choice, native, light 
Native, common to fair 


WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs............... 174% @18% 
Native choice yearlings, 400@600 lbs 
Western steers, 600@800 Ibs 
Texas steers, 400@600 Ibs 
Good to choice heifers 164%@17% 
BeeE TO GRANS COWB en. cc ncccccccsceccescns 12%@13% 
Common to fair cows 
Fresh bologna bulls 


BEEF CUTS. 


City. 
@2 
@22 
@19 
@32 
@29 
@27 
@25 
@22% 
@21% 
17 @18 
@16 
" @15 
No. 1 chucks 14 @15 
No. 2 13 @13% 
No. 3 chucks 12 @12% 
114@12% 
Rolls, reg., 6@S8 Ibs. avg 22 @23 
Rolls, reg., 4@6 Ibs. avg 17 @18 
Tenderloins, 4@6 lbs. avg 60 @70 
Tenderloins, 5@6 Ibs. avg.............-. --80 @90 
GOT GEE 4 bcs ccesicccccsecce ecvccee 10 @ll 


@23 238 
@20 20 
@16 18 
@30 30 
@27 27 
@24 25 
@23 23 

22 

20 


DRESSED CALVES. 


@27 
@24 
@20 
@17 


DRESSED SHEEP AND LAMBS. 


@29 
@27 
@2%4 
@17 
@15 


Lambs, choice, spring 


Lambs, poor grade 
Sheep, 

Sheep, medium to good 
Sheep, 


SMOKED MEATS. 


Hams, 8@10 lbs. avg 
Hams, 10@12 Ibs. avg 
Hams, 12@14 Ibs. avg 
Picnics, 4@6 Ibs. avg 
Picnics, 6@8 lbs. avg 
Rollettes, 6@8 Ibs. 


Bacon, boneless, Western 
Bacon, boneless, city 
Pickled bellies, 10@12 Ibs. avg 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ibs. avg.30 
Pork tenderloins, fresh.... 45 
Pork tenderloins, frozen...............++- . 35 
Shoulders, city, 10@12 Ibs. avg 
Shoulders, Western, 10@12 Ibs. avg... 
Butts, boneless, Western........ Secvcesecs 31 
Butts, regular, Western............+.0+++25 
Hams, city, fresh, 6@10 lbs. avg..........31 
Hams, Western, fresh, 10@12 Ibs. avg....29 
Picnic hams, Western, fresh, 6@8 lbs. avg.19 
Pork trimmings, extra lean 25 
Pork trimmings, regular 50% lean 
Spare ribs, fresh 

@17 

BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 lbs. 


100 pes. 
Black hoofs, per ton 
Striped hoofs, per ton 
White hoofs, per ton 
Thigh bones, avg. 85 to 90 Ibs., 


. and over, No. Is.. 
Horns, avg. 7% oz. and over, No. 2s.. 
Horns, avg: 7% oz. and over, No. 3s.. 


FANCY MEATS. 

Fresh steer tongues, untrimmed. @28c 
Fresh steer tongues, 1. @38c 
Sweetbreads, beef @65c 
Sweetbreads, veal @1.00 
Beef kidneys @15c 
Mutton kidneys @ 8& 
Livers, beef @18c 
Oxtails @ll1c 
Hlearta, beef .....0sccces Sukoswes @10c 
Beef hanging tenders @20c 

@10c 


BUTCHERS’ FAT. 


-800.00@325.00 
-250.00@275.00 
-200.00@225.00 


a pound 
a pound 
a pound 
a pair 

a pound 


Shop fat 


Edible suet 


Pepper, white 

Pepper, 

Pepper, Cayenne 

PN WEE Ssivi sec sesso Sess covers 
Allspice 

Cimmamon ........eeceeceseces eovcceves 
Coriander 


GREEN CALFSKINS. 
Kip. H kip, 
5-9 94-12% 12%4-14 1418 18 up 
Prime No. 1 Veals..18 2.00 2.05 2.25 3.00 
Prime No. 2 Veals. .16 1.80 1.80 2.00 2.75 
Buttermilk No. 1...15 1.65 1.70 1.90 
Buttermilk No. 2...13 1.45 1.45 1.65 
Branded grubby ... 1.05 1.05 1.25 
Number 3 At Value 


CURING MATERIALS. 
Bags" 


64c 
7T%c 


In lots of less than 25 bbis.: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal. . 
Double refined large crystal saltpetre.... 
Double refined nitrate soda, granulated. . 4c 
In 25 barrel lots 
Double refined saltpetre, granulated 6c 
Double refined saltpetre, small crystal.... Te 
Double refined saltpetre, large crystal.... 84%4c 8c 
Double refined nitrate soda, granulated... 4c 3%c 
Carload lots: 
Double refined saltpetre, granulated...... 6¢ 5%c 
Double refined nitrate soda, granulated... 3%c 38%c 


DRESSED POULTRY. 
FRESH KILLED. 
Chickens—fresh—dry packed—12 to box—poor to good: 
Western, 48 to 54 Ibs. to dozen, Ib @33 
Western, 43 to 47 lbs. to dozen, Ib @31 
Western, 36 to 42 Ibs. to dozen, Ib @29 
Western, 31 to 35 lbs. to dozen, Ib @30 
Western, 25 to 30 Ibs to dozen, Ib @30 
Western, 21 to 24 Ibs. to dozen, Ib @33 
‘Western, 17 to 20 Ibs. to dozen, Ib @35 
Chickens—fresh—dry pkd.—prime to fcy.—12 to box: 
Western, 48 to 54 Ibs. to dozen, Ib 34 @36 
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Western, 43 to 47 Ibs. to dozen, Ib. 

Western, 36 to 42 Ibs. to dozen, Ib. 

Western, 31 to 35 lbs. to dozen, lb 

Western, 25 to 30 lbs. to dozen, lb 

Western, 21 to 24 lbs. to dozen, Ib......34 @35 
Western, 17 to 20 lbs to dozen, lb...... 


Fowls—frozen—dry packed—prime to fcy.—12 to box: 
Western, 60 to 65 Ibs., lb 
Western, 55 to 59 lbs., Ib 
Western, 43 to 47 lbs., 
Western, 30 to 35 Ibs., 
Ducks— 
Long Islands, No. 1, bbls 
Squabs— 
White, 11 to 12 Ibs. to dozen, per Ib.... 
Prime, dark, per dozen........-.+.seseees 2.50@3.00 


LIVE POULTRY. 
Fowls, colored, per lb., via express 
Ducks, Long Island spring, via express.... 
Geese, swan, via freight or express 
Pigeons, per pair, via freight or express.. 
Guineas, per pair, via freight or express.. 


BUTTER. 
Creamery, extras (92 score) 
Creamery, firsts (90 to 91 score) 
Creamery, seconds 
Creamery, lower grades 


Extras, per dozen 
Extra firsts 
Firsts 

Checks 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, delivered per 
100 Ibs. @2.50 


Ammonium sulphate, double bags, per 100 
lbs., f.a.s. New York @2.50 


Blood, dried, 15-16% per unit 


Fish scrap, dried 11% ammonia, 15% B. 
P. L., bulk, f.o.b. fish factory 


18@14% ammonia, 


4.00@ 100 
Fish seers, 5 eg 20) 
10% B. P. 


ai aren, scidsated, 6% ammonia, 8% 
P. A., f.0.b. fish factory 


ok: Nitrate, in bags, 100 lbs. spot 


Tankage, ground, 10% ammonia, 
B. P. L. bulk 


Tankage, unground, 9@10%, ammonia 
Phosphates. 


Bone meal, steamed, 3 and 50 bags, per 
ton @32.00 


~ eal, raw, 
a m @38.00 


4.10& 10¢ 


3.75& 106 


“an phosphate, bulk, f.o.b. Baltimore, per 
ton, 16% flat 


Manure salt, 20% bulk, per ton 
Kalnit, 12.4% bulk, per. ton 
Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton 
Beef. 
Cracklings, 50% unground.. 
Cracklings, 60% wunground 


Meat Scraps, Ground. 


@11.00 
@ 8.00 


50% 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending Sept. 2, 1926: 

August 30 31 Sept. 1 2 

42% 42 41%-42 41% 

48% 43% 43% 438% 

4314 4314 4316 43% 

Philadelphia rr 44% 44% 444 44% 
Wholesale prices of carlots—fresh cen- 


tralized butter—90 score at Chicago. 
41 41 41% 41 43% 40% 

Receipts of butter by cities (tubs): 
This 
an 


Chicago .... 39,694 
° 40, on 


Last 
week. 
41,215 


Last —Since Jan. 1— 
year. 1926. 1925. 

46,589 2,361,984 2,544,819 
50,885 2,517,701 2,352,641 
18,986 911,096 912,317 
10,166 767,824 _ OSL, Tt 71 


Total ....118,795 115,885 126,626 6,558,605 6,491, 6,491,488 


Cold storage movement (Ibs.): 


Same 
week day 
last year. 


In Out 

Sept. 2. 

126,272 
76,742 
31,892 
40,664 


275,570 


On hand 
Sept. 3. 
32,768,134 
21,154,731 
13,042,159 
6,108,141 


73,073,165 


10,554 
49,170 
199,276 


Bost 
Philadelphia ve 
Total 











